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Profitable new uses 
for Lactose are stll 
being discovered. 
Are you sharing 

in the benefits 

of this versatile 

pr oduct? Many progressive food 


processors use Lactose to enhance flavors and 


















aromas, control sweetness levels, aid proper 
browning and carmelization, and as a free- 
flowing anti-caking aid. ¢~~ It is used in 
preserves, spices, barbecue sauce, salad dress- 
ing, cottage cheese, candies, baked products, 
party dips, frozen vegetables, pie fillings, fruit 
drinks...to name a few. «<< It is now avail- 
able in a variety of colors, also in pure white. 

Many other food products could bene- 
fit from Lactose. Could yours? For full infor- 
mation, just send the coupon to Western Con- 


densing, world’s largest producer of Lactose. 


ONLY WESTERN CONDENSING PRODUCES EDIBLE LACTOSE IN THE 
FULL RANGE OF GRANULATIONS REQUIRED BY THE FOOD FIELD! 


Please send me free Lactose Technical Bulletin L-1. 






Now! Fact-filled folder 
about Lactose and its 

















valuable applications in Name 
the food field. Send for - 
yours today! itle - ener 
Company _ 
Address __ = = —___ 
i 
City. CCC ZONP State. 
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FOREMOST DAIRIES, INC. 


WESTERN CONDENSING COMPANY DIVISION oe 


Appleton Wisconsin " A a ctose 
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Fish killers 


Although ag. 


ricultural poi- 
sons accounted 
for the second. 
highest numhe; 


of fish-kill re.) 
ports, they wer § 


in fifth place jp 
total number of 
fish killed. 


Of 305 report: 
from Juncl 


through Decem. 


ber 1960, cover. & 


ing 36 states, in. 


dustrial wastes} 


were reported ip 
98 instances 
with a total 5. 
460,000 fish 


killed, while ag. j 


ricultural poi- 
sons, noted in 8] 
instances, were 


responsible for 


a total kill of 
only 73,000 fish. 

Other, deadli- 
er sources wer 
domestic sewage 
(287,000) and 
mining  opera- 
tions (250,000). 


For 


more information 
on product at 


left, circle 6373 
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regularities” brought out in Re - CRANBERRY WON WS Combining the heady fragrance of 


West Indies Rum and Spices from the Orient 
with the rich smoothness of dairy fresh eggs. 
Recommended usage: 6 oz. to 10 gallons mix 


testimony before the Senate } - « 
Anti-Trust and Monopoly a ; 
Subcommittee and expressed, 


the opinion that “there would A i A Also available for Tom & Jerry mixes. 

be more justification for the 4 oo CRANBERRY WONEX 

worker, especially where . v Concentrated by a special scientific process 

cheap wages are paid, to —_ 4 ; f: ‘a retaining the natural tart-sweetness of 

sider his employer a thief. , c e Sie a é the colorful fresh cranberry. 

1% ‘ Ideal for sherbet and ice cream. 

2 Recommended usage: 4 oz. to 10 gallons mix. 
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» tines, as a canned product, it 
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Solka-Floc... Thought for Food 


When you think of filtration of fruit 
juices, foods or water — consider 
SOLKA-FLOC. 

This virtually 100% pure cellulose 
offers faster, more productive filtration 
in many food processing applications. 

SOLKA-FLOC’s web of fibres makes 
the difference! The soft, resilient fibres 
form an open porous structure which 


retains pulp particles while increasing 
flow of liquid. The result? More us- 
able filtrate than with other filter aids. 

Andailittle goes a long way! SOLKA- 
FLOC is economical, a surprisingly 
small amount holds solids and pro- 
duces maximum yield. 

There’s more to the SOLKA-FLOC 
story and it's all profitable news for 


you. Get the facts from Great Lakes 
Carbon Incorporated, the exc/usive 
SOLKA-FLOC sales agent, or write us. 


Another Quality Product of 
BROWN [ig COMPANY 


General Sales Offices: 
733 Third Avenue, New York 17, New York 
Mills: Berlin and Gorham, New Hamsphire 


SOLKA\s E (LO) (©. .. filters better...never bleeds 
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¢ ™ over the editor's 
shoulder 


Give Help /Get Help 


Above heading first appeared 
in Foop PROCESSING in our 
July, 1956, issue. It again 
nicely sums up the thought 
that came to mind this 
September at another Mili- 
tary-Industry Conference. 


Most of those in attendance— 
nearly 500—were from food 
and food equipment compa- 
nies. They had learned how in- 
dustry gets value received in 
terms of know-how by partic- 
ipating in the work of the 
Research and Development 
Associates, Food and Contain- 
er Institute. 


Objective of the Associates is 
to give the scientific staff 

of the Quartermaster techni- 
cal counsel and to work out 
economical production tech- 
niques for new rations devel- 
oped to meet the needs of 
the military forces. 


Two of the programs which 
the Quartermaster has been 
sponsoring and in which 
members of the Associates 
have been actively participat- 
ing are reported on in this 
issue—freeze drying on page 
40, and canning without 
cans on page 38. 


If you are interested in 
learning more about this 
unique organization write Lt. 
Col. Harlan J. Wills, QMC 
(ret’d) Secretary, Research 
and Development Associates, 
1819 W. Pershing Road, 
Chicago 9, Ill. 


eh Rona lence 


Eprror 
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24 Packaging research and 


Now is the time for all informed people in the industry 
to counteract faddist and fuzzy thinking which 
dominates public opinion 


Canning without cans — Packaging Breakthrough 


Part 1. Sun Garden in production with tomato paste 
and fruit products in flexible pouches; 


Part 2. Progress with non-acid foods reported on 
at Military-Industry Conference 


Increase productivity sharply in Libby’s new plant 


Industrial engineering develops automatic batching-mixing 
centers for canning wide variety of meat-vegetable products 


Welded side seam cans from any can making 
metal 


Revolutionary new process of American Can Company to go 
into production early in 1962 


Also Featured 


_Keep labelers running at 
full capacity with aid of 
bright can depalletizer 


development in depth, breadth 


Freeze drying — progress 
report and current status 


Quality control for the food 
industry — new book review 


Low cost checkweigher for 
100% underweight rejection 


Gentle rejection feature 


Freeze concentration — new of automatic checkweigher 


techniques could result in a FDA approves ‘‘Freon C-318’’ 
practical process for pressurized foods 


Space-age stainless steels 
hold cutting edge 


A new gel system for 
modern food formulations 


How to build low-cost 
below-zero storage 


Dependable flow control 
for viscous products 


Fork lift trucks speed 
handling of produce 


Efficient fluorescent 
lighting for — 10F 
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VICRUM MAKES SPECIALTY BREADS ahd ame ace 
Food Processing Industries 
e * e 
S - * * * * Bakery Products 
Beverages, Alcoholic and 
: Non-alcoholic ( 
You get stronger baking performance when stability during fermentation, make-up and proof- Connad, Praarzee rs 
: g : : . ° . ir Ods . 
Vicrum®, Hercules vital wheat gluten, is added to ing. And Vicrum contributes other formula advan- inch ates sid Choceie 
regular flour. Dealers get a better shelf product. tages, all of which add up to: greater volume, Products f 
Home users get better rye, raisin and other spe- longer shelf life, better quality, softer crumb, im- _Dairy Products — c 
: é Milk, Ice Cream, Butter ( 
cialty breads . . . better rolls and buns. proved grain and texture. eal ne ¢ 
Vicrum, for example, improves mixing tolerance For detailed technical data on Vicrum and its Grain Products — 
and increases absorption. Vicrum adds to dough uses write to Hercules. Flour, Cereals, Meals, Starches, et t 
Meat and Meat Products € 
Cellulose and Protein Products Department Sugar and Syrups 
Allied Lines — 
HER CULES POW LD | Oy od COMPANY Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. ; 
Consultants C 
Hercules Tower, 910 Market Street, Wilmington 99, Delaware Food Equipment Manufacturers 
I 
Le 
sh Business Publications Audit ( 
of Circulation, !nc. l 
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GET THE INSIDE STORY! 


HOW YOU CAN REDUCE OVERHEAD WITH 
JABSCO PUREFLO, SANITARY PUMPS 


Food and dairy processors enjoy substantial reductions in 
initial cost, cleaning time and maintenance expense with 
the newly expanded line of Jabsco Stainless Steel Pumps. 
With only one moving part — a single, resilient impeller — 
Jabsco Pureflo Pumps are available in four basic capacities 
— 10, 25, 50 and 100 GPM —to provide the proper flow for 
practically any product transfer job. Pureflo Pumps are 
designed as close-coupled motor pump units or pedestal 
mounted ball bearing pumps, and are available with standard 
impellers or special high pressure impellers for higher head 
applications. The flexible impeller is non-toxic, tasteless and 
odorless, while parts in product contact are stainless steel, 
precision machined, passivated and highly polished. Sanitary 
Acme Thread ports in all models; 10 and 25 GPM units also 
available with Cleari-In-Place ports. Get the cost-reducing 
story from any of the over 1000 Jabsco distributors in the 
U.S. and foreign countries. 

Write for illustrated brochure and technical information. 


instantly self-priming 
Clean, sanitary design 
Compact and portable 
Pumps either direction 
Highly adaptable 

No foaming or churning 


Typical Pureflo Motor Pump Unit 


SABSCO, PUMP COMPANY 


1485 Dale Way, Costa Mesa, California 
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,PRODUCTS 
"PAGKAGES 


High degree of 
usefulness... 


. for hot-filling such products 
as baked beans, stews, meat pies, 
custards and gelatin desserts is 
offered by new poly-lined paper 
container. Package also is ideal 
for liver and other variety meats, 
and may be used for frozen foods 
and fresh vegetables such as 
mushrooms. The 16-0z cup-pack- 
age can be capped with metal, 
plastic or paper coverall closures. 

Supplier: American Can Co., 
Dixie Cup Division, 100 Park 
Ave., New York 17, N.Y. 
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New emphasis 
for Ac’cent... 


4 is on “built-in’’ flavor — 
lemon for fish, shell-fish and 
cooked vegetables; garlic for 
tossed salads and cooked vege. 
tables. Packaged in 412-0z-color- 
coded shakers, the products are 
the first additions to the consumer 
line of Ac’cent International since 
introduction of the original Ac’- 
cent in 1946. Current marketing 
is in Cleveland, Baltimore, Wash- 
ington, Detroit and Pittsburgh. 


Fuller-flavored 
dry milk product... 


insta 
milk . . . that reportedly tastes like fresh whole milk, 


| yet retains its shelf-life for one year if vacuum- 
seal remains unbroken is being test-marketed by 
Borden Foods Co. “‘Instant Litemilk’’ contains 
1.35 per cent butterfat when reconstituted, hos 
about 25 per cent fewer calories than fresh whole 
milk yet provides the same vitamin A and D nt- 
trients. Each jar makes four qt, at cost of about 
17 cents per qt. 
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Easy to grasp... 


why Wesson’s new hour-glass bottle 
is described as the first major package im- 
provement in oils in 15 years. This slim- 
waisted product of research in consumer 
kitchens and grocery outlets combines user 
convenience with shelf sales appeal, and 
comes in three sizes. 


Featured film performers... 


VALUABLE 
FREE > GUIDES 


TO AID YOU WHEN SELECTING 


PNEUMATIC 


CONVEYING 
AND BULK STORAGE TANKS 


BULLETIN M-260—12 
page DAY pneumatic con- 
veying guide just off the 
press. Discusses types of 
systems, illustrates and di- 
agrams high and low den- 
sity arrangements, shows 
equipment and tells “why” 


lavor _ m", “" 

‘ish and . at the recent 6th National Flexible Packaging Competition of the pow =. Gea eae: 
lic for National Flexible Packaging Association included these four prize- veying inclediag so-called 
ed vege- winners: fluidizing systems. 

0z-Color- Upper left — The ‘Dolly Madison’’ cinnamon coffee cake package of 

lucts are Interstate Bakeries Corp., Kansas City, Mo., won several awards for 

Onan unique combination of product protection and promotion. Foil-laminated 

nal —_ sulphite, waxed on paper side, is gravure-printed in five colors. Sup- 

inal Ac’ plier was Western-Waxide Division of Crown Zellerbach Corp., San TN | 
narketing Leandro, Calif. for HANDLING and STORING 
e, Wash- 

burgh. Upper right — Grapefruit sections, formerly in metal cans, now are so tactnne aetna anece 


marketed in flexographically color printed 1¥%2-mil poly by Florida 
Citrus Canners Co-op, Lake Wales, Fla. Produced by Bemis Bro. Bag 
Co., Terre Haute, Ind., the new package is easier to open and close, 
needs less storage space and cuts shipping and packaging costs. 


Lower left —- New flexographically printed ‘Glaze Coat’’ package for 
cooked ham protects better than former conventional ham wrap and 
reduces product weight loss. Central States Paper & Bag Company pro- 
duced the wrap for American Packaging Co., also of St. Louis. 


BULLETIN 574—12 pages, 
describes horizontal and 
vertical storage tanks. 
Points out savings and is 
filled with photos of var- 


ious installations plus de- 
scription of auxiliary 
equipment. 


Lower right — Pre-grinding and packaging of 15-20 Ib of fresh ground 
beef at warehouse instead of store is purpose behind this packaging 
idea. Produced of 100-gauge double-wound Saran wrap, flexographical- 
ly printed, the packaging also retains product color and controls bac- 
teria development. Tee-Pak, Inc., Chicago, supplies wrap for Safeway 


Stores, Inc., Oakland, Calif. : : 
Whatever your pneumatic conveying or bulk storage problem, look 


first in these DAY bulletins. They are valuable aids in selecting and 
ordering the right equipment for your plant. For your free copies 
use reader service card of this magazine or write direct toDAY. 


Passes sees seeee 


The DAY Company 


In Canada: 
848 Third Avenue N.E. The DAY Company of Canada Ltd. 
Minneapolis 13, Minnesota 15 Brydon Dr. Rexdale (Toronto), Ont 





Ltr, 
a\ 4, 





CJ Send Bulletin M-260 
CJ Have DAY field sales engineer contact me. 


C0 Send Bulletin 574 


We need information concerning 
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PULVOCRON—Efficient Impact and Air Attrition Pulverizer with Internal Particle Size Classifier: 


Pulverize to Desired 


Particle Size in One 
Quick Operation! 


Whether your product is hard or soft, brit- 
tle or pliable, natural or synthetic, Strong- 
Scott’s Pulvocron will reduce the particle 
size of your material to specifications. You 
can easily control size—from a coarse 60 
mesh down to an extremely fine range of 
95 to 99% less than 5 to 10 microns. 


Jacketed chamber allows positive tem- 
perature control of pulverized product. 


The Pulvocron is constructed of carbon 
steel or stainless steel and engineered for 
years of trouble-free service. Two sizes 
available—20” and 38” diameter grinding 


chamber. Join the many processors who 
are now using the Pulvocron to increase 
capacity and control quality. 


MAY WE HELP YOU WITH YOUR 
PROCESSING PROBLEMS? 

If you have a processing problem, contact 
Strong-Scott or our representative. We 
maintain a Customer Testing Service Lab- 
oratory equipped with production size 
equipment to evaluate the application of 
our equipment to your process. This service 
and the confidential test report are provided 
on a no-charge basis. 


For complete information, contact your nearest 
Strong-Scott representative or write us today. 


See the Complete Strong-Scott Line in the 
1962 Chemical Engineering Catalog—Pages 909-912 


Mfg. Co. 


451 Taft Street N. E., Minneapolis 13, Minnesota 
Phone: STerling 1-7461 


Equipment designed for better Processing 
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PRODUCTS 
and 
PACKAGES 


continued 


Metrecal?... 
Solid, man... 


. now that a nutritionally com- 
plete wafer has been incorporated 
in the Metrecal product line — 
adding the variety of solid food 
to the Metrecal concept of weight 
control. Available in packages 


Yes, we have 
some Banan-O ... 


. . + pure banana flavor crystals, 
stated by Salada Foods to be the 


containing 36 wafers (a day's 
supply), and wrapped in four cello © 
sleeves of nine wafers each, the | 
spice-flavored wafers can be used 
with water or other liquid as q~ 
total 900-calorie diet. 


first product of its kind to use 
real bananas instead of a synthetic 
flavoring. These are the same 
crystals, manufactured by Plant 
Industries, Inc., already in wide 
use for military feeding, particu 
larly on nuclear submarines. 

For consumers who don’t take 
their banana flavor _ straight, 
Banan-O also comes in Banana 
Chocolate and Banana Strawberry 
varieties. 

Suppliers: Poly/foil/pouch po- 
per packet stock by Milprint, Inc. 
4200 N. Holton St., Milwaukee |, 
Wis. 
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Pouch former-filler-sealer by 
Bartelt Engineering Co., Inc., 1900 
Harrison Ave., Rockford, Ill. 
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For more information on prod- 
uct at right, circle 6384.... 
see information request blank 
opposite last page. 
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NATIONAL® 





Maraschino cherries today blaze with the 
same full red color that is as traditional 
to them as black is to licorice or green to 
spearmint. In a particular way, this symbol- 
izes the remarkable accomplishments that 
have been made to maintain the appetizing 
appeal and accustomed colors of foods. 


NATIONAL 


Our technical service staffs have put pro- 
digious and imaginative effort into this 
research on behalf of the food processing 
industry. If you have, or have had, any 
difficulties achieving exactly the desired 
color in your food products, we invite you 
to utilize our facilities. 


CERTIFIED FOOD COLORS 


ANILINE DIVISION 


7 
40 RECTOR STREET, NEW YORK 6,N.Y. llied 


Atlanta —- Boston 


Los Angeles Philadelphia — Portland, Ore Providence San Francisco 
In Canada: ALLIED CHEMICAL CANADA, LTD., 
1450 City Councillors St., Montreal 2 100 North Queen St., Toronto 18 


Charlotte Chicago Dallas Greensboro 


hemical 


Distributors throughout the world. For information 
ALLIED CHEMICAL INTERNATIONAL © 40 Rector St., New York 6. N.Y 
























































































PREVENTION OF CRUELTY 


TO OLD COMPRESSORS 


You've got at least one air compressor, 
of course. Doesn’t everybody? And 
there it sits, pumping its heart out for 
you year in and year out. And you 
there, Simon Legree, do you ever give 
it a break and measure its capacity? 
One measure is the useful work done 
by your compressed air tools, of course. 
However, this yard stick may make 
your compressor installation seem way 
oversize, but don’t blame the 
equipment. The puffing oldster isn’t 
responsible for choked intake filters, 
poorly designed suction pipes, 


overcooling, undercooling, inadequate 
distribution mains and wet air. All 
these things can cost you. 

Off and on we're going to talk about 
compressors in these pages, if you don’t 
mind. It’s a big subject and the lesson 
for today will be confined to the air 
intake. Can you imagine a more 

logical place to start? 

Where to locate the intake? Easy. 
Where the atmosphere is clean and cool 
and dry. Dirty air and grit choke filters 
and eventually get through to cause 
wear. The cooler the air, the more you 
can compress per revolution. You’ll get 
10% more air delivered at 40°F. than at 
90°F. And dryness is imperative, 
because compressed air can’t contain 
all the moisture it can hold in its 
uncompressed state. Where does the 
moisture go? Into mains, tools, and 
valves, unless it’s removed. And need 
we add that chemical fumes cause 
corrosion? That includes exhaust gases 
from engines and furnaces. COz2 in the 
presence of oxygen and moisture can 
rust your valves, tools, nozzles and 
sprays. 


SARCO COMPANY, INC., 635 MADISON AVE., NEW YORK 22, N.Y. 
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How about intake size? Keep pipes 
short, sized right, and straight as 
possible. Small pipes with snaky bends 
reduce pressure and capacity. For an 
educated example, a pressure loss due 
to friction in the intake pipe and filter 
of 2 psi (14.7 to 12.7) will reduce 
output of a 125 psi compressor by 7.5%. 
How do we know so much? Well, as we 
continue in future issues, we'll be 
talking drains and traps and cooling 
and safety controls for compressors— 
all of which we manufacture. That’s 
how we know so much. If you can’t 
bear to wait, just write. It’s that easy 
to get information out of us. 


SARCO AND THE 
FLYING DUTCHMAN 


In the pipe shop of a major office 
building complex on New York’s east 
side, the Flying Dutchman flies again. 
This is really a bright idea which could 
well become standard practice 
elsewhere, because it’s the kind of 
logical precaution that would make 
sense anywhere. 

The chap in our photograph is putting 
together, according to precise, 
dimensioned drawings, an assembly 
consisting of a Sarco Thermo-Dynamic 
Steam Trap, Type TD-50, a Sarco 
strainer, and valves and fittings for 
stock. The assemblies will be used for 
quick and easy replacement in the 
event of failure or any possible 
maintenance requirement in the steam 
distribution system, the heating system, 
or the air conditioning system. 












































WORLD'S LARGEST ESPRESSO MACHINE? 


No indeedy. It’s a pilot plant Hydrofiner unit 
built by The Lummus Company at its Engi- 
neering Development Center in Newark, New 
Jersey. And its presence here is due to the 
fifteen %” Sarco Thermo-Dynamic Steam 
Traps which vent and drain its 35 pound 
tracer lines plus a %” TD-50 as a main 
drip. Nice to be picked for projects like 
this. Makes us proud. 
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We’d like to be able to report that this 
plan recently saved thousands of 
people from freezing or roasting during 
a crisis. So far, however, the assemblies 
have proved to be an ornamental 

kind of insurance policy. Alas, there 
have been no failures. That dog-goned 
Sarco performance is just too reliable 
for its own good. 


WE’VE GOT THINGS 
TO GIVE AWAY 


First of all, we have a new spring clip 
to hold together a bunch of papers on 
your desk, or something. It’s not 
complicated, but it is difficult to 
describe, so we’ve gone to the 
tremendous expense of having our 
local Michaelangelo sketch it here. 

If you have no papers to hold together, 
it makes a rather delightful snapping 
noise that might amuse you. Oh yes— 
it also has a cross section of a TD-50 
steam trap printed on it which actually 
moves when you wiggle your eyeballs 
at it. In case you still don’t know how 
a TD-50 works, this is for you. 


Second, we've still got engineers’ 
sketch pads which we enjoy giving 
away so much we’re offering them 
again. In case you’re new here (Hello!) 
they contain isometric grid paper for 
use by anyone involved in piping or 
hookup sketches for process or 
heating applications. 

And the famous Sarco key chain, 
which is really exactly that—a chain— 
about 60 times as handy as a fat case, 
we're offering again too. This has a 
TD-50 replica attached, but detachable. 
Call it tawdry promotion if you will, 
but our super-aesthetic wife wears 
one proudly around her neck. 

All of these are available from your 
Sarco representative. Or, if he’s out, 
write in. 


There’s really no reason to keep this 
conversation one-sided. After all, we're 
both interested in these subjects or you 
wouldn’t have read this far. So write, 
even if it’s only about a difficult 
problem. 7826 
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aoe . is all in the day’s work for 

fiable Tux, Jr. — mew compact and 
versatile packaging machine which 
packs bacon and sausage into the 
four different easy-open, easy-re- 
close Tux-style cartons shown for 
John Krauss, Inc., Jamaica, N.Y. 

ng clip Unit is easily adjusted to pack 

ers on these varying heights, lengths and 

t widths, and is easily moved from 

| one product line to another. 

our Supplier: Tux, Jr., is leased ex- 

re. clusively by Marathon, A Division 

a of American Can Co., Menasha, 

yes— Wis. 
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Here, at last, is a family of sparkling plastic containers which will 
propel your product off the counter or out of the freezer or re- 
frigerator right into Milady’s shopping cart! 

J-E’s food containers were designed for you. They can be filled at 
plus-boiling temperatures and immediately quick frozen without dis- 
tortion or clouding. Available in rounds and rectangles—from 5 


































sales-minded J-E con- 
tainer. 


flake cereal. A blend of oat, soy PLEASE SEND ME TECHNICAL DATA 


and rice flours, Post Oat Flakes 
are hailed as “light and crunchy, 


with a flavor much like oatmeal 
cookies,’ 


F-P 9-61 


ae ounce to 16 ounce capacity—J-E containers are fitted with snap-in, 
Hello!) snap-on or snap-over lids which require no adhesives or tapes... 
: = or they can be heat sealed. And J-E hasn’t forgotten the store level 
Easy overwrapping .. . | problems, either... lids and pre-cut sheets for heat 
; . tray hes flattened ends, per- sealing are recessed to prevent slipping and sliding, 
nae mitting overwrap end-sealing on | even when frozen. 5 
sa existing equipment after sweet Put more sparkle in your sales with an economical food 
-_ oe _ como yickag ve | container of FDA-approved oriented styrene! 
irs 
of J-E PLASTICS MANUFACTURING CORP. 
400 Nepperhan Avenue, Yonkers, New York @ Phone: GR 6-3456 
this, 
eal The oatiest Cy a nn 
sf 2 flak 5 Clip and return : NAM 
akes yet... for sweet rolls, cinnamon rolls, nut this coupon... i 
7826 buns, crumb cakes and pizzas. j ADDRESS 
- Now are en route to Ameri- Supplier: Anaconda Aluminum We'll see that you i COMPANY. 
ca’s breakfast tables in the form Co., P.O. Box 1654, Louisville 1, receive complete tech- 1 
of Post Oat Flakes — described Ky. nical data plus an ap- I I a es 
as the first ready-to-eat oat 6387 on Reader Service Slip. propriate sample of a 
| 
i 





6388 on Reader Service Slip. 
NOVEMBER 1961 13 






ING 





OPENING NEW AREAS OF OPPORTUNITY IN FOOD PROCESSING 
NOW AVAILABLE FOR A VARIETY OF APPLICATIONS 


FOR RENDERING 


Inedible animal fats 
__ Poultry offal and 





ok 


FMC Continuous Pressure 
Vessel equipped with stain- 
less steel ‘‘Transol’’® feed 
and discharge valves, capa- 
ble of operation under as 
much as 120 psig. Built to 
ASME codes. Control instru- 
ments make it fully auto- 
matic. Typical input capacity 
for thorough cooking of 
cereals: 1400-4000 Ibs. per 
hour, with 3-8 minute ex- 
posure at 15-30 psig. 





FOR EXTRACTION FOR PEELING — “FOR COOKING — 
: Cereals: oe 
Instant coffee — as For human co gion 
Animal bone protein For. dog foods _ 
: wranienns Rice parboiling . 


The FMC inclined Continuous Pressure Vessel incorporates many 
features that combine continuous, automatic operation with high 
efficiency to reduce costs in large capacity processing of quality- 
controlled products. 

Because information on the commercial application of many prod- 
ucts is not available, FMC maintains pilot plant operations which 
can be used for testing under special arrangements. Product samples 
and process information can be prepared under controlled production 
conditions for customer evaluation. Please direct your inquiry to Dept. 
FP-1, giving full particulars, or call your nearest FMC representative. 


FMC CORPORATION 


CANNING MACHINERY DIVISION 


ime 


Tauri General Sales Offices: 


@® WESTERN: SAN JOSE, CALIF. - EASTERN: HOOPESTON, ILL. 
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Sa) conventions 
er , and exhibits 


Nov. 17-18. Course in EVOP 
(Evolutionary Operations 
Programming), by Chemica] 
and the Food and Allied In- 
dustries Division of Amer- 
ican Society for Quality 
Control, Pick-Congress 
Hotel, Chicago. 


Nov. 27-Dec. 1. Twenty-eighth 
Exposition of Chemical In- 
dustries, Coliseum, New 
York. 


Dec. 4-6. Chemical Specialties 
Manufacturers Assn., 38th 
annual meeting, Hotel 
Roosevelt, New York. 


Dec. 12-14. American Society 
of Agricultural Engineers, 
First Agricultural Engineer- 
ing Exposition (in connec- 
tion with ASAE Winter 
Meeting), Palmer House, 
Chicago. 


Jan. 19-20. National Preserv- 
ers Assn., annual meeting, 
Galt Ocean Mile Hotel, Fort 
Lauderdale, Fla. 


Jan. 21-24. National Canners 
Assn., annual _ convention, 
and concurrent Canning Ma- 
chinery and Supplies Assn. 
55th Exhibit, Americana Ho- 
tel, Bal Harbour, Miami 
Beach, Fla. 


Feb. 4-7. National Dairy Coun- 
cil, 47th annual meeting, 
Bellevue-Stratford Hotel, 
Philadelphia. 


Feb. 5-6. California Freezers 
Assn., 1962 Convention, Jack 
Tar Hotel, San Francisco. 


Feb. 9-11. Institute of Amer- 
ican Poultry Industries, 33rd 
Annual Fact Finding Con- 
ference, Municipal Audito- 
rium, Kansas City, Mo. 


Mar. 5-8. American Society of 
Bakery Engineers, annual 
meeting, Edgewater Beach 
Hotel, Chicago. 


Apr. 24-26. Research & De- 
velopment Associates, 16th 
annual meeting, Pick-Con- 
gress Hotel, Chicago. 


May 16-20. The National In- 
dependent \ Meat Packers 
Assn. (NIMPA),  annuél 
meeting, Americana Hotel 
Bal Harbour (Miami Beach), 
Fla. 
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Dow Corning 


SILICONE 
DEFOAMERS 


Wi» 
Me 


.»- BEST FOR 
EVERY JOB 


Most effective. Dow Corning sili- 
cone defoamers are best for banishing 
space-filling, time-eating foam in the 
processing of any foamer . . . from 
asphalt to beans to peas to zeins. 
Dow Corning Silicones start quicker, 
last longer. Eliminate messy and un- 
sanitary foam-overs. Turn mainten- 
ance into production time. 


Most efficient. Even the most violent 
foamers are tranquilized with a tiny 
amount of a Dow Corning silicone 
defoamer — often one part silicone 
solids per 10 million parts foamer is 
effective. For true economy, change 
to a Dow Corning antifoamer or 
defoamer. There’s one just right for 
your product and system — oil, 
aqueous or food. 


FREE SAMPLE 


Send today for a generous trial sample 
and full data. Please specify type of sys- 
tem. Address Dow Corning Corporation, 
Midland, Michigan, Dept. 4923. 


Dow Corning 
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Petition for fish flour standard 
puts FDA into major political fight 


Udall, Food & Agriculture Organization, New England 
legislators arrayed in support; FDA, American 
Baking Institute, wheat flour millers opposed 


The petition for a standard for fish flour as food for humans 
that FDA reluctantly published in the Federal Register Sept. 15 
has drawn the agency into what promises to be one of its hottest 
political fights in years. Heavyweights are lined up on both the 
pro and con sides of the argument. 


Core of the advocants is 
VioBin Corp., Monticello, IIL, 
whose process for producing 
fish flour is the one described in 
the proposed standard. Vio- 
Bin’s president, Dr. Ezra Le- 
vin, stirred up enough con- 
gressional interest in the fish 
flour idea to get Harold Put- 
nam, then counsel for the Sen- 
ate Small Business Committee, 
(now assistant to Sen. Salton- 
stall (R., Mass.)) to propose 
the standard in behalf of a 
number of small fisheries 
(Foop Processtnc October). 

FDA’s own standard propo- 
sal contained the agency’s ob- 
jection to the idea, on grounds 
that the flour would contain 
intestines and fecal matter. 

Strong disagreement with 
FDA immediately came from 
Sen. Leverett Saltonstall (R., 
Mass.), Sen. Benjamin A. 
Smith II (D., Mass.), Rep. 
Hastings Keith (R., Mass.), 
and Sen. Paul H. Douglas (D., 
Ill.) who argue that underde- 
veloped countries badly need 
refined whole fish flour as a 
source of high quality protein 
for humans. 

Rep. St. Germain (D., R.L.) 
has introduced a bill to amend 
the Food, Drug, and Cosmetic 
Act to specifically approve 
flour made from whole fish. A 
similar bill was offered earlier 
by Reps. Pike (D., N.Y.) and 
Keith. 

Other strong support for fish 


flour has come out of the Food 


and Agricultural Organization’s 
September meeting on nutri- 
tion in fish. The conference 
approved the idea in general 
and urged a large-scale test of 
human consumption. Interior 
Secretary Clifford Udall hailed 
fish flour at the meeting as “an 
astonishing and hopeful devel- 
opment.” 

Joining FDA in opposition, 
meanwhile, the American In- 
stitute of Baking has formally 
filed an objection to the stand- 
dard. The standard, AIB 
charged, would “reverse prog- 
ress toward sanitary process- 
ing of foods . . . permit infer- 
iority to be concealed by a 
processing procedure...” and 
would obscure under the term 
“whole fish” the presence of 
fish entrails and fecal matter 
“properly described in the 
Food, Drug, and Cosmetic act 
as ‘filthy, putrid, or decom- 
posed substances.’ ” 

The objection further stated 
that there isn’t any evident 
protein shortage in the Ameri- 
can diet that would justify 
such a standard. Also, AIB 
ventured that both bakers and 
consumers would object to the 
use of such flour in their 
bread. 

The Millers’ National Fed- 
eration has voiced similar ob- 
jection to the standard, charg- 
ing it would allow food adul- 


i Keep those wage 


hour records ona 


records and proof of compliance 
are mandatory, if you are sub- 
ject to the Wage Hour Law. 

For years, Lathem Time Re- 
corders have been simplifying 
wage-hour timekeeping for busi- 
ness. Many companies have 
avoided stiff fines by having time 
cards to prove compliance. 

And, here’s another fact, the 
new revisions in the wage-hour 
law may mean increases in your 
salaries and wages. If so, it will 
be more important than ever to 
eliminate tardiness with a Lathem 
Time Recorder. 

There is a Lathem to fit your 
size business — priced to fit your 
business budget, and capable of 
paying for itself in a matter of 
months. 


LATHEM TIME RECORDER CO. 
62 Third St. NW, Atlanta 8, Ga. 


WITHOUT OBLIGATION Send cata- 
logs and prices on Lathem Re- 
corders, together with proper 
time cards for keeping wage-hour 
records. 


COMPANY. 
| CITY. 
PEO Ti cpirioaniciocentiaphnhctamepceted 
L SIGNED BY 


' 





better product 
consistency and 
quality for 
over 40 years 


SPEAS 


APPLE 
PECTINS 


NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


CONFECTO-JEL 


Especially made for 
Jellied Candies 


e@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

e Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
GENERAL OFFICES * KANSAS CITY 20, MO. 
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TRANSFORMS WET, ROTTING 
WALLS TO SANITARY BEAUTY 


SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


own plant 


FLOOR -NU 


STOPS 
FLOOR DAMAGE 
FROM ALKALI, 
ACIDS 
AND HEAVY LOADS 


SEND FOR NO. RISK TRIAL 
QUANTITY. Send for 26-Ib. 
unit. Use half. If not satisfied 
return balance prepaid for 
credit on entire unit. 


STEELCOTE MFG. CO 3418 GRATIOT ST. 


ST. LOUIS 3, MO., U.S.A. 


This bactericide, fungicide system is a 

elt ae ile Me tol: Ta a hd 
durable performance in thousands of plants is 
NUL ae TIM le MLSS 


To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish {s 


EPO-LUX 100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 


RODNEY, ONTARIO, CANADA 
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4 
teration, promote a deceptiogn 
of consumers, and underming! 
the food sanitation program, ¥ 
other protests have 


Still 
come from doctors and frog 


Wolf’s Famous Bakers, Trauseh 
Baking Co., M. B. Beyer Laub 


Baking Co., 


and the Kansag 
Assn. of Wheat Growers. The 
Virginia Department of Agri. 


culture has gone on record ag 


opposed to whole fish flour, 
have the governments of Nort 
Carolina and Pennsylvania. 


One focal point of the argu- 
ments — about the presence ¢ : 


intestinal and fecal matter 
was highlighted by an edito 


in New Republic magazine 


which pointed out that th 


public apparently has no obs 


jection to consuming such mats 


ter when they eat whole pil 


chards, sardines, and anchos 
it asked, shoul 


vies. Why, 
they have such objection ¢ 
whole fish flour? 


Another point, apparently@ 


major consideration to th 
proponents, is red tape in 


volved in getting the high p 4 
tein of whole fish flour to une 


derdeveloped countries wh 

they say it’s needed. 
Harold Putnam, who sub 

mitted the proposed stands 


contends that before flour cafi 


be used in the foreign aid pro= 
gram, FDA must authorize a5 


standard for its use domes 
tically. Putnam also points oul 


that foreign aid officials a 
reluctant to ask other nation 
to accept fish flour if they the 


have to admit that it is not ap- 


proved for human consump= 


tion in the U.S. 


To study proposed move ¢ 


Food & Container Insti 


H.R. 8302, 


signed by th e 


President on Sept. 26, is ns 


P. L. 87-302. Approval for $ 
812,000 for the Q. M. Researe 
and Development Center, 
tick, Mass. is given. Howev 
before the funds may be oblis 


a 


ay 


gated, specific approval om 


the Committees on Approp: 
tions must be obtained. 


Prior to such approval, ne 


For more information on prod 
uct at right, circle 6394 . y 
see information request blank 
opposite last page. 
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makes 


seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground® and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—ZJS A SCIENCE AT 
STANGE. 

The talent to create ... the skill to 
produce ... and the flexibility to fit your 
needs—IS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, III. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 


PRINTED IN U.S.A. 














food regulations 


Secretary of Defense is ex- 
pected to carry out a fair and 
impartial study of the pro- 
posed move of the Food and 
Container Institute from Chi- 
cago to Natick. Responsible in- 
terested groups in Chicago will 
be given time to present their 
proposals. 


Yellow oleo for 
Minnesota? 


Minnesota’s Governor Ander- 
sen said that the time has 
come for Minnesota to “elimi- 
nate its color barriers” against 
oleomargarine, “in the inter- 
ests of consumers and soybean 
farmers.” Elimination of the 
tax on colored oleo would cut 
out oleo bootlegging. 


FDA issues revised 
‘Read The Label’ booklet 


FDA has issued an up-dated 
revision of one of its basic con- 
sumer information booklets, 
“Read The Label.” Over 200,- 
000 copies of previous editions 
have been distributed to edu- 
cators, students, and general 
consumers. 

The new edition of the car- 
toon-illustrated 36-page book- 
let that includes suggestions 
for checking on “health foods” 
as well as discussions of label- 
ing requirements that cover 
the latest amendments to the 
Food, Drug, and Cosmetic Act. 
Examples of deceptive pack- 
aging are covered. 

For a copy address: FDA 
Office of Information, Wash- 
ington 25, D.C. 


Expect new highs in FDA 
‘economic cheat’ actions 


FDA’s campaign against 
“economic cheats,” particularly 
involving short-weight pack- 
ages, hit a peak in September. 
Officials indicate that the 
widely-publicized campaign, 
which is highly popular with 
Congress and the press, will 
grow even more in the number 
of seizures and amounts of 
foods seized. 

In September, FDA seized 
over 48 tons of food in 76 ac- 









tions. Charges ranged from 
short-weight and inconspicu- 
ous net weight labeling to 
nonconformity with standards. 

At the top of the list was 10 
tons of short-weight rice. 

In the majority of cases, the 
charge was inaccurate label- 
ing. Included were inconspicu- 
ous ingredient statements and 
products not labeled with their 
common names, FDA says that 
a product labeled “country 
style egg dumplings” was ac- 
tually “enriched noodles.” 
Canned peaches violated 
standards for fill of container, 
and “early June peas” was 
actually soaked dried peas re- 
quired to be labeled “dried 
early June peas.” 


New cocoa bean sanitary 
levels go in effect in '63 


New sanitary requirements 
for cocoa beans go into effect 
Feb. 22, 1963. The new re- 
quirement calls for a maximum 
of six percent moldly and in- 
sect infested beans, not more 
than three percent of either. 

Previous requirements, in 
effect since 1933, permitted 
up to 10 percent moldly and 
insect ridden beans. However, 
a sanitary practices survey 
conducted last year and early 
this year indicated sufficient 
advances to enforce the new 
requirements without undue 
hardships. 

FDA announced its inten- 
tion to set new requirements 
in 1958 and published prelimi- 
nary results last March. Since 
then, FDA has held discussion 
with the Assn. of Cocoa and 
Chocolate Manufacturers of 
the United States, other trade 
groups, and government agen- 
cies, especially the State De- 
partment. 


STANDARDS OF IDENTITY 
Pending 


Fish flour standard, proposed by 
Harold Putnam in behalf of small 
fisheries, would approve for hu- 
man consumption flour made by 
grinding the whole fish, removing 
the fat, and drying the product. 
Protein content would be at a 
minimum of 70% by weight, mois- 
ture would not exceed 6%, ash 
content would not exceed 25%, and 








fat content would not exceed 1% 
(see story on page 15). 


Orange juice standard — Filing of 
briefs on proposal was terminated 
Oct. 1. 


Jelly standard — Several com- 
panies have filed exceptions to 
FDA’s findings of fact favoring a 
proposed amendment to permit 
addition of red color to cinnamon- 
flavored apple and crabapple jelly. 
The companies are Brook-Maid 
Food, Mrs. Dixon’s Products, Gen- 
eral Preserve, Adolf J. Mainzer, 
Anna Myers Pure Foods, M. Po- 
laner & Son, J. Sausville Sons, R. 
Spangenthal, Fruitcrest, and Globe 
Products. They said that FDA’s 
findings “do not reflect an ac- 
curate summary of the testimony 
adduced at the hearing, and in- 
dicate that the conclusions were 
reached from a consideration of 
only part of the testimony.” 


Mozzarella, pizza cheese stand- 
ards proposed by FDA have been 
objected to by Armour & Co. 
which seeks to have cheese labeled 
Mozzarella if its moisture is be- 
tween 45% and 60%. FDA would 
call it Mozzarella if the moisture 
content were 52% or higher. Lower 
than 52% should be called pizza 
cheese, FDA believes. The Na- 
tional Cheese Institute has also op- 
posed the proposed standards. 


DIRECT ADDITIVES 
Clearances 


Cabbage, lettuce, rutabagas, snap 
beans — FDA has reaffirmed a 
previously set combined tolerance 
of 0.1 p.p.m. of heptachlor and 
heptachlor epoxide residues for 
these vegetables. It also reaffirmed 
a zero tolerance of these chemicals 
for a score or more of other vege- 
tables. 


Pears — a tolerance of 3 p.p.m. of 
ethoxyquin pesticide in or on pears 
from preharvest or postharvest ap- 
plications has been approved. Tol- 
erance was sought by Monsanto. 


Tuna, salmon, canned pet foods 
— Tolerances for sodium nitrite on 
these three foods have been set: 
at a tolerance of 20 p.p.m. when 
used as a color stabilizer and pre- 
servative in canned pet food con- 
taining meat and fish or their by- 
products (requested by Quaker 
Oats), at a tolerance of 10 p.p.m. 
when used as a color fixative in 
smoked cured tuna fish and 
smoked cured tuna fish products 
(requested by Tuna _ Products 
Corp.), and at tolerance of 200 
p-p-m. as a preservative and color 
fixative in smoked cured salmon. 
In a separate order, a tolerance of 
500 p.p.m. was set for sodium 
nitrate in smoked cured salmon. 
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food regulations 


Chewing gum — 29 components 
for bases for chewing gum were 
given blanket approval (Federal 
Register Sept. 23). The order limits 
the substances to use “in accord- 
ance with good manufacturing 

ctice, and in amounts not to 
exceed those ae to produce 
the intended P ysical or other 
technical effect.” Petition for the 
approval had been filed by the 
National Assn. of Chewing Gum 
Manufacturers. 


Hops — Tedion pesticide residues 
on green and dried hops have 
been cleared under the Miller 
Pesticide Law and the Food Addi- 
tive Law (Federal Register Sept. 
93). A tolerance of 30 p.p.m. 
of Tedion (2,4,5,4’-tetrachlorodi- 
phenyl sulfone) was set on green 
hops under the Miller law, and 
120 p.p.m. of Tedion in or on 
dried hops under the additive law. 
The tolerances had been sought by 
the Niagara Chemical division of 
FMC Corp. (Food, Machinery & 


Chemical Corp.’s new name). 


Cabbage — a tolerance of 0.75 
.pm. of Di-Syston in or on cab- 
ge cleared (Federal Register 

Sept. 28). 


Salad greens — sodium propionate 

sticide has been cleared in post- 
arvest applications as a preserva- 
tive on green salads and vege- 
tables intended for consumption as 
salads. 


Sevin pesticide tolerances — A tol- 
erance of 100 p.p.m. of Sevin pes- 
ticide has been set in or on alfalfa, 
alfalfa hay, bean forage, bean hay, 
clover, clover hay, cotton forage, 
cowpea forage, cowpea hay, grass, 
grass hay, peanut hay, rice straw- 
sorghum forage, soybean forage, 
soybean hay, sugar beet tops. A 


tolerance of 10 p.p.m. has been | 


set for Sevin in or on citrus fruits, 
sorghum grain, and a tolerance 
of 5 p.p.m. has been set in or on 
cowpeas, peanuts, rice, soybeans. 


Bananas — A tolerance of 0.5 
it of Ronnel (0,0-dimenthyl 
0- 2,4,5-trichlorophenyl) hos- 
phorothioate) in or on ieee 
skins and zero tolerance in the 
pulp of bananas has been set. The 
tolerance was requested by Dow. 


Petitions 


Swine feed — Lilly’s Elanco Prod- 
ucts division seeks clearance for a 
combination of hygromycin B and 
tylosin in swine feed — hygro- 
mycin B at 12 grams per ton of 
food and tylosin at levels of 20- 
100 grams for animals up to 40 
» 20 to 40 grams for animals 

een 41 and 100 pounds, and 
10 to 20 grams for animals 
aren 101 pounds and market 


continued on page 23 
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Close-coupled Motorpumps % through 75 
hp—1, 2 and 4-stage models. Capacities 
to 3200 gpm — heads to 650 feet. Also 
available in self-priming models. 


what does 


SG 


stand for? 


THE TECHNICAL DEFINITION 


In the field of hydraulics, SG stands for SPE- 
CIFIC GRAVITY and is the ratio of the 
specific weight or density of a liquid with ref- 
erence to fresh water with a base of 1.0 gram 
per cubic centimeter. 







when you discuss pumps 





BUT THERE'S ANOTHER MEANING TOO 


From a product standpoint Ingersoll-Rand 
also likes to think of SG as “SUPERIORITY 
GUARANTEED” ...the extra value in design, 
workmanship and efficiency offered when an 
Ingersoll-Rand centrifugal pump is selected 
for your application. 

If you are having a pumping problem why 





Cradle-mounted pumps 3 through 100 hp 
—1 and 2-stage models. Capacities to 
3200 gpm—heads to 525 ft. Also avail- 
able in self-priming models. 


not look into the added values of Ingersoll- 
Rand centrifugal pumps. Naturally our per- 
sonnel are well aware of the effect of specific 
gravity on pump performance. There are 
pump specialists in every I-R branch office. 
Call them or see an authorized distributor of 
our complete commercial line of pumps. 





4000 gpm—heads to 1100 ft. 


Ingersoll-Rand 


11 Broadway, New York 4, N.Y. 


OTHER PUMPS TO 200,000 GPM—PRESSURES TO 6500 PSIG. 
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Horizontally-split pumps 1% through 400 
hp—1 and 2-stage models. Capacities to 

























This photo shows how SANITILE(I.L.T.) 
creates gleaming, easily cleaned walls 
..at 1/5th the cost of tile 


You can have gleaming tile-like walls— yet save important money 
on construction—maintenance. SANITILE(I.L.T.) smooths walls of 
rough concrete, cement block, haydite...hides mortar joints... 
creates a hard, impact-resistant surface...may be applied with brush 
or trowel by in-plant personnel. SANITILE(I.L.T.) resists acids, 
alkalies and salts; withstands daily washing—even steam hosing... 
retards and resists fungus and mould. SANITILE(I.L.T.) creates 
smooth, washable,impervious surfaces, approved by U.S. Depart- 
ment of Agriculture wherever utmost sanitation is required. 


Write for brochure, ‘“Sanitile Ceramic-like Wall Coatings.” 















MATERIALS CURE BY 
DRYBY REACTION OF 


MATERIALS WHICH 
CURE BY TAKING UP WHICH 
XYGEN Vv 




















o EVAPO 
Rubber or Unmodi- 
SANITILE Oleo Epoxy |Chiorinated fied Poly- 
(LLT.) | Oil Resinous Alkyd Ester | Rubber Vinyl | Epoxy ester 
Gloss ° Ex P 
SANITILE(LLT.) = [Film Buia ex |e | 
RATED BEST Ability to Adhere to Moist 
Concrete Surfaces 
IN Alkali Resistance 
PERFORMANCE Acid Resistance 












Osmotic Pressure Resistance Ex 
Fungus Resistance 
Whiteness Ex 
Impact Resistance Ex 
Odor-Free Ex 
Application Properties 
























































MASTER MECHANICS 


PAPI. 


THE MASTER MECHANICS COMPANY, Cleveland 28, Ohio or 
The Master Mechanics Chemicals Co.,(Canada) Ltd., 2 Carson Street, 
Toronto 14, Ontario. 
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FDA, Medical Assn. to wage war 
on nutrition fakes, medicine frauds 


$500 million food, medicine quackery business 


to be assaulted by stepped up enforcement 


of laws, increased educational efforts 


The FDA has joined other government agencies and the medical 


profession in a united, concerted drive against food and medicine 
fakery. The drive is a serious one, for at least 10 million Ameri- 
cans are spending well over $500 million annually on useless and 


at times harmful “foods.” 

FDA’s effort to stamp out 
the $500 million-a-year quack- 
ery business is an attack on 
two fronts: increased enforce- 
ment, hopefully with the help 
of new laws now in the works, 
and greatly increased educa- 
tion to counter charlatan claims 
against the food processing in- 
dustry and the medical pro- 
fession. 

Food and Drug Administra- 
tor Larrick told delegates to 
a two-day joint meeting of 
FDA and the American Medi- 
cal Assn. that fad foods are 
replacing wholesome staples in 
many diets. They are promoted 
and sold by self-styled nutri- 
tionists whose lectures and 
publications “continuously 
prescribe various food items 
to prevent disease and assure 
good health, while attacking 
ordinary foods as detrimental 
to health.” -He pointed out that 
their influence is growing. 
They publish books, distribute 
pamphlets, and work through 
a number of periodicals “dedi- 
cated to the popularizing of 
pseudo-scientific nutrition.” 

FDA’s chief answer is to 
beef-up considerably a public 
education campaign that it has 
conducted for a number of 
years. The campaign relies on 
countering faddist claims by 
stressing the nutritional qual- 
ity of the nation’s processed 
foods supply. 

FDA has tried to reach 
teachers and public media 
with its leaflet No. 4, published 
in 1959, “Food Facts vs. Food 
Fallacies.” It includes a dis- 
cussion of the widespread 








myth of “overprocessing” and 
FDA’s official answer which 
has been distributed as a pub- 
lic service by some food proc- 
essors. 

In addition to education, the 
FDA uses its enforcement 
powers against fad promoters. 
This is not easy, says Larrick, 
since there are only 650 in- 
spectors who also have other 
duties, and there are at least 
50,000 door-to-door salesmen 
in addition to the lecturers, 
mail order operators and other 
fad promoters. 

Says the Food and Drug 
Commissioner: “Enforcing the 
law against food faddism and 
quackery is not easy, particu- 
larly because there is so much 
of it, and so much that is be- 
yond the reach of the law. Un- 
less it constitutes labeling or 
advertising matter, or can be 
proved to violate the mail 
fraud statutes, quackery in 
print is outside the jurisdiction 
of any federal statute. 

“But if writings in book 
form, in newspapers, maga- 
zines, or other media are used 
to promote the sale of foods 
or drugs, we may be able to 
proceed against the particular 
food or drug for failure to bear 
adequate directions for use for 
the conditions referred to in 
the writings. In the same man- 
ner we can take action against 
products that are misrepre- 
sented by the, spoken word.” 

Larrick pointed out that m 
spite of the: difficulties, FDA 
has had “considerable succes 
in combating food quackery ™ 
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food regulations 


the courts.” 

Besides attacking blatant 
quacks, the FDA chief served 
a warning to some members of 


the legitimate food processing | 


industry. As a hint of FDA 
actions to come, he commented: 
“Especially disturbing is the 
tendency shown by some big 
and hitherto respected food 
concerns to use quackery in 
their sales material.” 


Federal Trade Commission | 


Chairman Paul Rand Dixon 
told the meeting that he will 
ask Federal courts to give FTC 
authority to halt sales of quack 
products while cases against 
them are pending. FTC’s ex- 


perience has been that users | 


of misleading advertising pro- 
long FTC action as long as 
possible so as to reap the 
benefits of the advertising 
while the case is making its 
way through the commission 
or the courts. Chairman Dixon 
contends that if sales are halted 
while cases pend, there would 
be no incentive for delay. 

The new FTC chief, former- 
ly chief counsel of Sen. Estes 
Kefauver’s subcommittee on 
antitrust and monopoly, also 
plans to ask Congress for pow- 
er to issue temporary cease 
and desist orders that could go 
into effect even faster than 


those authorized by courts. | 


The Commission will start ex- 
amining claims of suspected 


quacks more closely, and are | 


already searching for ways to | 
end the promotion tie-in with | 


pseudomedical books. 
Postmaster General J. Ed- 


ward Day told delegates that | 


the Post Office Department 


soon will begin wide use of a | 
heretofore little-used law that | 


allows impoundment of medi- | 


cal products alleged to be 
fraudulent. The suspected ar- 
ticles can be held by the 


Post Office Department until | 


charges are adjudicated. 
Public education and court 
fines for offenders may help in 
the fight against quackery, but 
the chief of California’s Bu- 
Teau of Food and Drug Inspec- 
tions had even stronger medi- 
cine in mind. Speaking for the 
Assn, of Food and Drug Offi- 
cials of the United States, Mil- 
ton P. Duffy urged delegates 
to remember that “there is 
nothing so educational as a 


stretch in jail.” cont. on p. 23 
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Package steam makes 
processing more profitable 


Four Cleaver-Brooks boilers supply steam 
for A. F. Murch Company, Paw Paw, 
Michigan, to make the processing of 
grapes, apples, cherries more efficient. 


For nearly ten years, A. F. Murch Co. has been a 
volume producer of single strength grape juice. Steam 
was used to preheat the grape pulp and to pasteurize 
the finished juice. Within the first two years of produc- 
tion, volume doubled. And, as business grew, new 
products were added, and more steam was needed. Each 
time A. F. Murch turned to Cleaver-Brooks. 

In the words of Mr. J. A. Murch: “Rather than build 
additional cold storage 
facilities to store single 
strength juice, we thought 
it might be possible to 
take the juice in the fall 
of the year and concentrate 
it, thus eliminating the 
need for any more cold 
storage tanks. In 1957, 





we installed our FOURTH Cleaver-Brooks boiler — 
a 600 horsepower unit — this one for the purpose of 
evaporating water out of the fruit juice. 

“The process worked out very well . . . has increased 
the volume of fruit we can handle . . . including apples, 
crabapples and cherries through this same equipment.” 

As A. F. Murch Company grows, Cleaver-Brooks 
boilers will continue to supply low-cost steam through 
efficient performance. Cleaver-Brooks boilers meet the 
highest test of engineering excellence. Each boiler is 
assembled and tested as a unit before shipment and is 
started by a factory-trained specialist. 

Exclusive features, found only on Cleaver-Brooks 
boilers, assure you of greater efficiency, more depend- 
able performance than any other boiler. Contact your 
Cleaver-Brooks agent for details, or write Cleaver- 
Brooks Company, Dept. M, 357 E. Keefe Avenue, 
Milwaukee 12, Wisconsin. 


Cleaver * Brooks’ 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 
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Try ’em 
before 
you buy ’em! 


Biscuit & 
Cracker Manu- 
facturers’ Assn. 


has_ re-elected Frank 
i omg Jr.,_ of 
idwest Biscuit Co,, 
Burlington, lowa, 
president. Also te. 
elected were vice 
— Ww. W. 
addon of Sunshine 
Biscuits, Inc., Long 
Island Cig, NY,, 
George H. Strietmann, 
United Biscuit Co, 
Cincinnati, and acti 
secretary-treasurer . 
F. Deutschle, Chicago, 







Institute for 
Better Packaging 


trade association of 
Paper . 
turers devoted to de 
velopment of protec. 
tive packaging for 
various food products, 
has formed a Bakery 
Division. 


Wine Institute 


San Francisco, has 
cpomene’ Jack % 
tthews to assistant 
general manager ot 
the ioorigute, = te- 
sponsibility for su 
Ppervision of fiscal mat- 
ters, statistics, produc- 
; tion, sanitation, safety 

and technical services. 

He also will continue 


Kimberly WPL 


, _ as western 
Ue Oe ae | 


of 
y | state relations for the 
: » California wine indus 

try. 


eal HrlL 


Kumwipes! 6 "9 


Candy, Chocolate 


and Confectionery 
Institute 


pee elected Ca 
Curtiss "Candy 
Chicag 






Tula erie 


Kumusipes! ¢° "9 








Can Company of 
Ta 4 St. Louis. Latter, who 
ante tbe Ho . was elected first presi- 
dent of C.C.C.1. when 


Ler TreyN i) the eopnnlantion was 
ormed last yr, was 
named first board 
chairman. 





CLIP AND MAIL THIS COUPON, TODAY! 


Please send me my FREE package of iy WA ADDRESS TO: For 
sy 


imwi i i res ee more information 
Kimwipes disposable wipers, Type 900-L. oat eae 
NAME oes : OO) left, circle 6398 
FIRM NAME see information 
; ; request b 
eerste nmetonevernntenenreeennae opposite last page 
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food regulations 


continued from page 21 

Participating in the anti- 
quackery drive are FDA and 
the American Medical Assn. 
who jointly sponsored the re- 
cent meeting, Justice Depart- 
ment, Federal Trade Commis- 
sion, Post Office Department, 
Assn. of Food and Drug Offi- 
cials of the United States, Na- 
tional Better Business Bureau, 
American Cancer Society, Ar- 
thritis and Rheumatism Foun- 
dation, and a group of editors 
and science writers. 


continued from page 19 

Pineapple chunks — Dow Chem- 
ical has withdrawn a petition for 
the use of calcium disodium 
EDTA as a preservative in pine- 
apple chunks. 


A bill to extend the effective date 
of the Hazardous Articles Law 
from Feb. 1, 1962, to Feb. 1, 
1963, has been proposed in the 
House (HR 9374) by Rep. Kilgore 
(D., Tex.). It is given a good 
chance for passage in the next ses- 
sion of Congress. 


Potato flakes — Borden has asked 
FDA to stay a food additive order 
that set a tolerance of 20 p.p.m. 
on butylated hydroxyanisole and 
butylated hydroxytoluene in potato 
flakes pending further considera- 
tion of the amounts of the anti- 
oxidants which remain in the fin- 
ished food product. Pillsbury, in 
requesting the order, had sought a 
tolerance of 50 p.p.m. 


Time extensions for clearances 
have been granted to the follow- 
ing additives: petroleum hydro- 
carbons (1) as a defoamer in food 
processing, (2) as a component of 
detergent for removing insecticides 
from fruit, (3) in froth-flotation 
process for cleaning vegetables, all 
extended from Feb. 1 to July 1, 
1962. Polyethylene glycol 400 
through 6000 extended to Sept. 1, 
1962. 


Pesticide tolerance of 50 p.p.m. 
sought by California Chemical’s 
Ortho division for residues of N- 
trichloromethylthiophthalimide in 
or on apples, avocados, blackber- 
ries, blueberries, boysenberries, 
cantaloupe, celery, cherries, citrus 
fruits, crabapples, cranberries, 
grapefruit, Grapes, honeydew mel- 
ons, huckleberries, leeks, lemons, 
lettuce, limes, loganberries, musk- 
melons, onions, oranges, pumpkins, 
raspberries, shallots, strawberries, 
summer squash, tangelos, tan- 
gerines, tomatoes, watermelons, 
and winter squash. END 
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Try this texture trick 


Pour '% cup of plain, dry farina and a teaspoonful of salt 
into 3 cups of boiling water and cook until done. To 
another 14 cup of the same dry farina, add 3% of My- 
verol® Distilled Monoglycerides, Type 18-07, little white 
beads closely resembling the farina itself in appearance. 
(Write us for a free sample.) Pour that with its teaspoon- 
ful of salt into 3 cups of water, not boiling but at any 
temperature below 140 F. Then boil that until done. 
Now set both pans aside for a few hours. Keep them 
both warm or let them both cool. It doesn’t matter. 
Come back and note which panful has turned into a 
jellylike mass and which still looks and behaves as it did 


distillers of monoglycerides 
made from natural fats and oils 


10 iae 


at the moment the cooking was finished. See if you can 
taste a difference. (You can’t.) 

The difference is that the monoglyceride has complexed 
dissolved amylose and has thereby prevented gelation. 
The effect works with any starchy food.* We demon- 
strate with farina just because it photographs well! 

Write for your sample of Myverol Distilled Mono- 
glycerides, Type 18-07, to Distillation Products Industries, 







Rochester 3, N. Y. Sales offices: New York and Chicago | 


° W. M. Gillies, Inc., West Coast * Charles Albert Smith 
Limited, Montreal and Toronto. 


*Being ‘made by glycerolysis of edible fats or oils and 
officially recognized as safe, Myverol Distilled Monoglycer- 
ides are exempt from the Food Additives Amendment. 





Also ... vitamin A in bulk 
for foods and pharmaceuticals 


Distillation Products Industries is « division ¢ Eastman Kodak Company 
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y to handle in production, thesegpowdered 
vices are free flowing, contain more 
solids, are lower in cost, have increased 


tability and shelf life and make your 






»duct superior 


hi LABORATORIES, INC. 


EXECUTIVE OFFICES: 
900 VAN NEST AVE. «+ (BOX 12) e NEW YORK 62,N.Y. _ 
CHICAGO 6 e LOS ANGELES 21 











Florasynth Labs. (Canada Ltd.) « Montreal Toronto » Vancouver « ae 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex. S. A., Mexico 1, D. F. 


Sales Offices in Principal Foreign Countries 
ATLANTA © BOSTON © CINCINNATI © DALLAS ¢ NFTROTT 
MINNEAPOLIS * NEWORLEANS ¢ ST.LOUIS © SAN FRANCISCO 
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plants companies 
personalities 


Continental Can Company’s new 


Technical Center offers... 





Packaging research] é 
in depth and} « 


@ Packages from metals, foils, paper, 
plastics, glass, and combinations 
of these 


@ Evaluation of related packaging 
functions — filling, sealing, printing, 
shipping, storage life 


@ Facilities for design of mass produc- 
tion equipment and construction and 
testing of prototypes 


JOHN B. KLIS Associate Editor 


BASED ON THE JUDGMENT 
that the development of new 
and better packages lies in 
change, flexibility, and _ the 
rapid transformation of a fea- 
sible idea into a manufacturing 
reality, Continental Can Com- 
pany has consolidated its re- 
search facilities. 
Centralization of its research 
facilities is in marked con- 
trast to the decentralized 
structure of the company’s 
various operating divisions 
which offer containers fabri- 
cated from all packaging ma- 
terials. Scientists, engineers 
and technologists are now 
housed in four specially de- 
signed buildings in close prox- 
imity to each other (see 
photos). Fully equipped physi- 
cal, chemical, bacteriological 
and packaging laboratories are 
an integral part of the facilities 
of the technical center. Ex- 
perimental machinery, produc- 
tion pilot lines, testing instru- 
ments, test kitchens and taste 
testing laboratories are also 
housed in the four buildings. 
This scientific centralization 


FOOD PROCESSING | 
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takes advantage of intellectual 
stimulation and cross-fertiliza- 
tion of ideas. It speeds up the 
development of an idea be- 
cause of the proximity of the 





Vice President in charge of CCC's 
Research and Engineering is Lenvik 
Yivisaker. He heads a staff of some 
800 scientists and technicians which 
is managed by four general man- 
agers: Dr. Robert B. Mesrobian — 
General Packaging R & D, Dr. W. R. 
Prindle — Glass R & D, Justin Simp- 
son — Metal R & D, and Curtis E. 
Maier — Central Research and En- 
gineering 
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man with the answer. Ques- 
tions need no longer go un- 
answered nor be delayed by 
written communication. 

One area where the fruit of 
this cross-fertilization has al- 
ready manifested itself is in 
the development of a high- 
speed continuous motion ma- 
chine for the blow-molding 
of plastic bottles. Years of ex- 
perience in machine design 
and technology of the staff of 
Metal R & D were combined 
with the knowledge of plastics 
of the scientists from General 
Packaging to design and con- 
struct this unit. 

Time allocated for the de- 
velopment, always a factor in 
research, would have had to 
be extended but for the fact 
that the two facilities and their 
staff were next door neighbors. 

This group approach offers 
the promise of rapid develop- 
ment of mass_ production 
equipment for new packages 
by blending the experience of 
the past, the techniques of the 
present and the ideas of the 
future. END 


A General Packaging R&D Laboratory 
Newest building in the technical center 
consolidates research for 6 product divi- 
sions: 

Flexible Packaging Division develops new 
processes and methods for printing, lami- 
nating, heat sealing, vacuum metalizing, 
and drying paper, films and foils, and con- 
verting these into flexible packages. Cook- 
in pouches that can be processed by con- 
ventional retort methods were recently de- 
veloped here. 

Folding Carton and Drum Division’s re- 
search deals with improving the chemical 
and physical properties of boxboard. It 
is also concerned with development of 
special seamless plastic liners for fibre 
drums. Recent advances enable drums to 
hold citrus concentrates and shortenings. 

Corrugated Container Division’s research 
involves studies to develop boxes with 
maximum mechanical strength and chem- 
ical resistance to increase the functionality 
of the boxes. 

Bondware Division is concerned with 
paper cups, plates and food tubs. Research 
is active in the further development of 
these products from paper or plastics or 
from combinations of these. 

Plastic Bottle and Tube Division recently 
developed a permeation resistant bottle for 
packaging hard-to-hold products such as 
fats, flavorings and essential oils. A break- 
through in lithography — a unit that can 
print irregularly-shaped containers in four 
colors at rates up to 100 bottles per minute 
— is now in the pilot testing stage. 

White Cap and Bond Crown Division is 
now investigating ll-plastic closures, 
colored plastic caps, and plastic caps with 
built in gaskets designed to eliminate the 
paper inner seal. 


B Metal R&D Laboratory 

Continental’s first and largest research 
facility works with two main objectives: to 
make obsolete the very improvements 
which yesterday were acclaimed as rev- 
olutionary, and to save time and money 
and to pass these on to the customer. 

Currently the largest single program is 


the development of lightweight cans that 
are more economical than conventional 
tinplate, but still retain the inherent protec- 
tion offered by the can. 

Advances in the manufacture of alumi- 
num cans is underway. Containers con- 
structed of composite materials (plastics, 
aluminum foil and paper laminates) are 
also being developed. 


C Central Research and Engineering 

While research in the other buildings aims 
1 or 2 years ahead, Central R&E’s staff 
is projecting 3 to 10 years in the future. 
Now under development is a method of* 
customizing metal cans to a variety of 
shapes without slowing down the produc- 
tion line. The coating of metal by vacuum 
deposition has reached the stage where it 
can be a production line reality. 

The division’s staff also investigates the 
toxicological safety of packaging materials 
and prepares data for the FDA. 

Part of the buildings designated as C 
houses the machine shop of the engineering 
group for building the first production 
models used as the prototype by the CCC’s 
operating divisions. 


D Hazel-Atias Glass R&D Laboratory 
Located in Plainfield, Illinois, adjacent to 
CCC’s newest glass plant where large sup- 
plies of molten glass are readily obtained, 
this facility consolidates research activities 
formerly scattered in four locations. It is 
less than an hour’s drive from the other 
Continental Can Company packaging 
laboratories. 

The primary goal of the glass research 
group is attaining process control in the 
plant from the moment raw materials ar- 
rive until the finished glass containers are 
cartoned. 

No-drip compounds for application to 
the pouring lip of glass containers are being 
studied. Multi-colored vinyl coatings are 
being tested for decorative purposes. An 
experimental coating for clear glass that 
gives protection from ultraviolet light may 
some day make the use of amber glass 
obsolete. 
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in Syrup Metering... 


Only LC meters include these important features 
at no extra cost! 


@ SINGLE POUND SETTINGS—En- 
ables metering exact quantity without 
guess-work. If your mix-calls for 33 
pounds, you deliver 33 pounds... not 
30 or 35! 

@ EFFORTLESS VALVE OPERA- 
TION—Hydraulically balanced, two- 
stage closure valve opens oon against 
pressure. Prevents hydraulic hammer! 
e SIMPLIFIED, MAN-SIZE PRESET 
KEYS—Large buttons set quantity 
desired. Columns set individually—or 
simultaneously — without disturbing 
other columns! 

@ EASY READABILITY—Large 14” 
high preset and 34” high counter num- 
bers are easy-to-read from a distance. 
Counter can be rotated in 45° incre- 
ments without adjustment! 


Since 1957, user-purchases of LC 
Meters have more than doubled each 
year. We think we know why. It’s be- 
cause LC is setting the pace in positive 
displacement meters with new, pat- 
ented ideas that meet the needs of 
industry. It’s because LC is the fast- 
acting, trouble-free, super-accurate 
meter you’ve always wanted! 

That’s why we say whatever your 
metering flow rate requirements are, 
there’s an LC Meter to fit your needs. 
There are many LC extras available, 
too. Extras like Electrical Interlocks 
for energizing pump motors, Heat 





@e MICROMETER ADJUSTMENT 
—Provides exact calibration of meter 
with ease and speed. Allows 5% change 
in adjustment with no gear change. 
Reads directly in percent, tenths of 
percent and hundredths of percent! 


@ ONLY THREE MOVING PARTS 
—Rotors or metering element can be 
removed without removing complete 
meter from line. Simplifies cleaning 
and assembly right on the job! 


e ALL-ALUMINUM CONSTRUC- 
TION—LC Meters are corrosion- 
resistant, non-toxic, odor-free ... and 
are easy-to-heat, too! 


e FAST DELIVERY—600 gpm to 1 
gpm meters are available from stock 
. .. are shipped without delay! 


Lamps to prevent condensation inside 
counters, Electrical Impulse Counters 
for actuating timers, Printers for im- 
printing delivery tickets, Swivel 
Adapters which allow counter rotation 
in any direction, and Rigid Counter 
Extensions to permit setting of meter 
and counter at different levels. 


But why not see for yourself how realiy 
good meters can be? Call your LC Dis- 
tributor for a “‘see-for-yourself, no- 
obligation’? demonstration. Do it to- 
day! Or, write us direct for complete 
details on LC—the new standard of the 
metering industry! 


“If you can pump it, Kk we’l/ meter it!’’ 


| CONTROLS |g 
LIQUID CONTROLS CORPORATION 
Commonwealth Avenue @ North Chicago, Illinois ¢ Phone: DExter 6-8070 
Representatives and Stocks in Principal Cities 
Export: Ad. Auriema, Inc., N.Y. 
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plants companies 
personalities 


In a major diversification 
move, International Milling 
Co., Minneapolis, has expanded 
its bakery business with com- 
pletion of a new bakery mix 
plant, located adjacent to the 
company’s flour mill at Lock- 
port, N.Y. The new four-story 
plant, shown in foreground 
above, includes a completely 


equipped laboratory, large. 


warehouse and complete mix- 
ing lines. Latter are controlled 
from a central panel board. 
International Milling had been 
producing bakery mixes at 
other company plants on a 
limited basis for about two yr. 


Acquisitions continue to 
make news in the food indus- 
try. Among the latest: 

Pet Milk Company, St. 
Louis, is acquiring via stock 
transaction R.E. Funsten Com- 
pany, also St. Louis — the na- 
tion’s largest processor of pe- 
can nuts for ingredient use by 
bakeries, confectionery and ice 
cream manufacturers. 

Armour and Company, via 
exchange of stock, is purchas- 
ing Food Specialties, Inc., 
Worcester, Mass. — makers of 
the widely sold “Appian Way” 
pizza mix and other pizza 
products. 

Beech-Nut Life Savers is 
buying for cash Joseph Tetley 
and Co., Limited, London, 
England, which markets tea in 
a number of countries under 








the Tetley name. The purchase 
includes the U.S. subsidiary — 
Tetley Tea Co., Inc. 

Borden Company’s Borden 
Foods Company division has 
acquired Greenwood Foods, 
Inc., Waterloo, N.Y. — the na- 
tion’s largest packer of red 
cabbage and pickled beets. 
Greenwood also handles a line 
of glassed spiced fruits. 


Other news of corporate 
growth stresses the “do-it- 
yourself” approach, 

The Griffith Laboratories, 
Inc., is substantially expanding 
its services and products avail- 
able to the baking industry. 
The stepped-up activity — in- 
volving donut sugar, yeast 
foods, spices, flavorings and 
icing bases — will be centered 
at Griffith’s eastern plant in 
Union, N.J. 

American Maize-Products 
Co., Hammond, Ind., has be- 
gun installation of special 
starch facilities to provide 
larger quantities of specially 
treated corn starch products 
for new uses by customer in- 
dustries. The project will in- 
volve expenditure of $500,000, 
and is scheduled for mid-1962 
completion. 

The Nestle Co., Inc., is un- 
dertaking a $50,000 improve- 
ment program at the Baltimore 
plant of its recently acquired 
Crosse & Blackwell division. 

Green Giant Co., Le Sueut, 
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Minn., the nation’s largest 
canner’of corn and peas, will 
establish a third can-making 
facility. The new single-line 
plant, located in the company’s 
present Ripon, Wis., ware- 
house, will be in operation for 
the 1963 packing season. 

Grain Processing Corp., 
Muscatine, Iowa, is increasing 
by 75 per cent its fermentation 
facilities for riboflavin, vita- 
min B-12, Bacitracin and the 
new pigmentation product, 
A-ZANTH. 


Former Foop PRrocEssING as- 
sistant editor Marion P. Lank- 
ford now is technical service 
representative of Vacu-dry 
Co., Oakland and Emeryville, 
Calif. — largest U.S. producer 
of dehydrated fruits, and also 
an important producer of de- 
hydrated vegetables. 

Lankford’s position is a new 
one with the company — 
created to provide technical 
service for the sales force, and 
to develop new food industry 
uses for Vacu-dry products. 


Gorton’s of Gloucester, Inc., 
at a recent seminar commem- 
orating the fifth anniversary of 
the company’s Seafood Center, 
awarded scholarship funds to 
Massachusetts Institute of 
Technology. The money will 
aid a graduate student in- 
volved in basic research on 
freshness characteristics of 
seafood products. 


General Foods has promoted 
C. Forest Wright to the new 
position of operations services 
manager for the Birds Eye di- 
vision, He will direct the divi- 
sion’s production planning, in- 
ventory control, purchasing 
and packaging. 


Dulany Foods Inc., Fruit- 
land, Md., pioneer processor 
and distributor of both canned 
and frozen foods, has been ac- 
quired by a new corporation 
— Dulany Industries, Inc. 
Ralph O. Dulany will continue 
as Dulany Foods Inc. presi- 
dent. 


Lane Foods, Inc. has been 
formed in Denver, Colo., to 
pack and distribute a complete 
line of quality salad dressings, 
barbecue sauce, spaghetti 
sauce, frozen convenience pas- 
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NOW... you can see for yourself... 
how CARRIER AMPLITROL 
CUTS FEEDING COSTS! 





NATURAL FREQUENCY AMPLITROL 
FEEDER has only two operating parts...an 
A. C. motor exciter and rugged pneumatic 
springs. Discharge rate is controlled by 
simply changing air pressure in the springs. 





CARRIER 


WORDS ARE NOT ENOUGH to demonstrate the unique advantages of the 
Carrier AMPLITROL Feeder. That's why we’ve mounted an AMPLITROL on 
a demonstrator truck to show you that seeing /s believing when it comes to 
AMPLITROL advantages. You'll see why you'll get: 


GREATER CAPACITY ...Size for size, AMPLITROL delivers more capacity 
under greater head load than any other type of vibrating feeder and feeds 
many “hard-to-handle” materials that other feeders can’t. 


VARIABLE CAPACITY...From a trickle to a torrent with fully variable 
stepless AMPLITROL capacity control. 


AUTOMATIC OR MANUAL CONTROL ...Controls can be located either 
at the feeder or at remote locations—and can be automatically controlled from 
practically any process or operation. 


LOW COST AND LOW MAINTENANCE...Simple mechanical drive 
employs Carrier NATURAL FREQUENCY principle that assures more work 
with less power...less maintenance cost. 


GET THE COMPLETE STORY. Write us on your business letterhead 
about a demonstration. We are presently scheduling dates and locations for 
this. unit and will be happy to tell you when it will be in your area. Address 
Carrier Division, CHAIN Belt Company, 231 N. Jackson St., Louisville, Ky. 


ww NATURAL-FREQUENGY > 
VIBRATING EQUIPMENT 
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Juices extracted with the aid of Sharples centrifuges 
retain the clean, delicate flavor of the original 
products. Chances of flavor being altered by filter 
_ cloths, press boards, and similar extracting equipment 
are greatly reduced or entirely eliminated. These con- 


_ tinvous, high-capacity centrifugal separators also 


- provide extremely high operating efficiencies, giving 
_ greater production capacity per investment dollar. 


Consider the three-in-one action of the popular juice 
centrifuge, Sharples Super Conejector. This high-speed 
- machine combines the separating action of high centrif- 
_ ugal force (1800 x G), the selective filtering action of 


3 replaceable screens, and the solids metering action of. 


the differential screw conveyor. Powerful separating 
_ forces drive the solids to the outer wall, uniformly ex- 
tracting juice without the grinding effect of other methods. 
_ Yields are greater . . . operating costs are reduced. 


_ for more technical data on Sharples juice extraction 
sand other advanced centrifugal food processing 
technique contact the Sharples representative nearest 

you: The Sharples Corporation, 2300 Westmoreland 

: Seem eet, Thlarelphic 40, Pa, 
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add 


nutrition-flavor. 


sales appeal 
to your product with 


Lake States: 
or Bakon ‘Siemans 
Torula Yeast 


Which will spark more sales of your 
roduct...flevor or nutrition? Lake 
tes offers you a choice of two ingredi- 
ents: nutritional Dried Torula Yeast and 
flavorful hickory-smoked Bakon Yeast. At 
economical cost, Lake States can help you 
boost your share of the market with a 
new or improved product. 


LOW COST NUTRITION 
WITH TORULA YEAST 


If your product already possesses a desirable 
taste, you can increase sales at low cost by 
adding Lake States Torula Yeast as a nutri- 
tional ingredient. Many food and drug manu- 
facturers already use Torula either as an 
ingredient or as a base to attain a higher nu- 
tritional level in their products. Some exam- 
ples: baby foods, institutional foods, seasoning 
blends, pharmaceuticals. 

Your product can reap the sales value of 
important nutritional factors with Lake States 
Torula Yeast. Torula is high in protein (50% 
minimum), a rich source of lysine and all 
the amino acids of meat; Torula is a reliable 
source of the entire vitamin B complex, also 
containing essential minerals such as calcium, 
iron, phosphorus and iodine. 


TORULA 

gives your product vital 
nutrition to increase sales. 
BAKON — 

sives your product an exciting | 
bacon-like taste plus nutrition 


for greater sales appeal. Aes 
Lake States 








Food technologists appreciate the fact that 
Lake States Torula Yeast is produced from 
sterile media under vigorous and constant 
quality control. Thus, Torula is noted for its 
purity, uniformity, stability and long shelf 
life. Torula blends well with most products 
and is bland in flavor. 


EXCEPTIONAL FLAVOR 
WITH BAKON YEAST 


Perhaps the strongest sales appeal of your 
product is taste. If you would like to enhance 
your product's flavor, or if your product needs 
a new taste, consider the genuine hickory- 
smoked flavor of Bakon Yeast. A number of 
leading food processors have found hickory- 
smoked Bakon Yeast an ideal flavoring in- 
gredient (and high in nutrition, too) for 
their products. Examples: baby foods, cheeses, 
spreads, nibbling foods, crackers, stews and 
vegetables, soups, spice mixes and seasoning 
blends. Taste tests have disclosed Bakon Yeast 
to be superior to even a natural bacon flavor. 


DUAL VALUE OF BAKON YEAST 
IN MARKETING A PRODUCT 


Bakon Yeast is 100% hickory-smoked Dried 
Torula Yeast and as such contains all the 
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nutritional values of Torula. This presents 
your product with a double value which your 
marketing experts can put to optimum advan- 
tage: flavor plus. 

Bakon Yeast, Inc., the original producer of 
smoked yeast, has joined Lake States, Amer- 
ica’s pioneer and leading producer of Torula 
Yeast. With expanded production facilities at 
Rhinelander, Wisconsin, Bakon customers are 
assured prompt delivery from fresh stock. 
Nutrition from one low cost ingredient... 
Bakon Yeast. If yours is a specialty product, 
consider the fact that Bakon Yeast is salt-free 
and contains no starch, sugar, meat or meat 
extract; Bakon meets requirements for low 
sodium diets. Furthermore, Bakon Yeast is 
stable, uniform, and conforms to all FDA 
regulations. 


YOUR BEST PROOF 


The most convincing facts on the advantages 
of incorporating either Torula Yeast or Bakon 
Yeast in your product is the aggregate of food 
and drug firms which are now marketing 
Bakon-flavored or Torula-enriched products. 
But make your own test. Send for compli- 
mentary test samples (specifying Lake States 
Torula or Bakon Yeast) to Lake States, Dept. FP 


Lake States 


LAKE STATES YEAST AND CHEMICAL 

DIVISION OF ST. REGIS PAPER COMPANY 
RHINELANDER, WISCONSIN 

SALES OFFICE: 420 Lexington Ave., New York 17, N.Y.; or W. Glenn 
Wunderly Company, 232 North Lake Avenue, Pasadena, California; 
Kempsell Associates, P. O. Box 27, Garland (Dallas), Texas; 
Dillons Chemical Company, Ltd., Montreal and Toronto, Canada 
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tries and frozen convenience 
entrees, Lindsey L. Vance is 
president. Production facilities 
are in Council Bluffs, Iowa. 


Dole Corporation has elected 
as vice president Dr. Melvin 
L. Levine, who, as manager of 
Dole’s Hawaii production divi- 
sion, is responsible for planta- 
tion and cannery production. 





Hartley 


Levine 


Dr. Clell B. Hartley has been 
appointed director of quality 
control, research and develop- 
ment of Curtiss Candy Co, 
Chicago. Prior to joining Cur- 
tiss in 1960, he had been man- 
ager of quality control at Fair- 
mont Food Company’s Omaha 
headquarters. 

More news of Plants, Companies and 


Personalities on pp. 87, 88, 97, 101, 
113 


association 


news 





Four separate weeks of 
training and _ instruction in 
Food Science will be offered in 
1962-63 by Rutgers Univer- 
sity’s Department of Food Sci- 
ence. The respective weeks 
are: Food Science, Jan., 1962; 
Food Products — June, 1962; 
Food Engineering — Jan., 1963; 
Food Packaging — June, 1963. 

The first week of instruction 
— scheduled for January 15- 
20, 1962, on the subject of Food 
Science, covers: chemistry of 
foods, bacteriology of foods, 
foods and nutrition, food in- 
dustry problems, methods of 
preservation, role of enzymes, 
advances in ingredients, food 
spoilage and food poisoning, 
quality control methods, flavor 
evaluation, food additives and 
regulations, economics of food 
marketing and, merchandising, 
advertising and consumer at- 
ceptance. : 

Technical, sales and man- 
agement personnel inte 
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news 








should register for the first 
week course before December 
31, 1961. For further details 
and application forms write: 
Dr. Edward A. Nebesky, Dept. 
of Food Science, Rutgers, The 
State University, New Bruns- 
wick, N.J. 


The Institute of Food Tech- 
nologists invites nominees for 
the 1962 Food Technology In- 
dustrial Achievement Award. 
Purpose of the award is to rec- 
ognize an outstanding food 
process and/or product which 
represents a significant ad- 
vance in application of food 
technology to food production. 
The process or product must 
have been in successful com- 
mercial operation at least six 
months. 

Winning company or institu- 
tion receives a bronze plaque; 
individuals providing major 
contributions to the achieve- 
ment receive engrossed 
plaques. Last yr, Swift & Com- 
pany, and five Swift scientists, 
received the award for the 
ProTen Process of meat ten- 
derizing. 

Nominations should be made 
in letter form, by December 1, 
1961, to Institute of Food 
Technologists, 176 W. Adams 
St. Chicago 3, Ill. Include 
name of company or institu- 
tion, name of product or proc- 
ess, description, reasons for 
considering product or process 
meritorious, list of individuals 
chiefly responsible and their 
individual contributions and an 
indication of time and extent 
of commercial use. é 

Award presentation will be 
made at the next IFT annual 
meeting at Miami Beach, June 
10-14, 1962. 


American Chemical Society 
has selected Prof. E. R. H. 
Jones, who has held the chem- 
istry chair at Oxford Univer- 
sity, England, since 1955, as 
recipient of the 1962 Fritzsche 
Award — presented annually 
to recognize outstanding 
achievement in analysis, struc- 
ture elucidation and chemical 
synthesis of essential oils, iso- 
lates, flavors and related sub- 
stances, 
nay Association News on pp. 22, 
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»60-GALLON SIZE 


Weighs 24 as much... 
Costs less than 24 as much... 


Holds just as much 
| as approved 
| metal containers 


ee 






NOW 


YOU CAN SAVE 
WITH 2 SIZES 


of Goodyear 
Press-Molded g ~ | 
Fiberglass SMA oo 


{ 
Food-Handling O0-GALLON ay 
Bins SIZE we 


Strong and rigid, 
yet light in 
weight... 
































Light weight cuts handling and trans- 
portation costs ... Fiberglass plastic 
construction eliminates costly rust and 
corrosion... High-pressure, matched- 
die molding gives a smooth, easily 
cleaned surface—a stronger, longer- 
lasting bin. 







Double stacks and 
nests to save floor 
space... 

: Costs less than 
“2 88 Much as most 


other approved 
bins, 







Both sizes of Goodyear Fiberglass 
Food-Handling Bins are available with 
dollies, lids and seals. Dumping attach- 
ments available for 260-gallon bin. 
For specifications and other details, 
see your distributor or write Goodyear 
Aircraft Corporation, Dept. 914UK, 
Akron 15, Ohio. 















DISTRIBUTED BY: Lat } 

Manufacturers Co-operative Assn., 59 East Van Buren St., Chicago, III. ; 
Le Fiell Company, 1469 Fairfax Ave., San Francisco 24, California \ P 
Tee-Pak, Inc./Tee-Pak Export Div., 3520 South Morgan Ave., Chicago , 


Tee-Pak of Canada Ltd., 718 Terminal Bidg., Toronto 
Goodyear International Corporation, 1144 East Market St., Akron 16, Ohio GOODYEAR AIR CRAFT CORPORATION | 
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AN EDITORIAL 


Consumer understanding . . . confidence 


Are you doing your part? 


A PLANNED PROGRAM to disseminate the facts of nutrition in understandable and 
meaningful terms was recently launched by the trustees of the Nutrition Foundation. 
Heretofore The Nutrition Foundation has confined its activities mostly to supporting 
research in nutrition and disseminating information in scientific and technical 

journals. New information program of The Nutrition Foundation is designed to tell 
Americans the facts they should know about nutrition, to take the offensive 

against food faddists and quacks who are spreading exaggerations and misunderstanding 
about America’s food supply (see news report, page 20 this issue). 


Objective of the new program is no less than redirecting America’s appetites . . . 
to convince people that a good well balanced diet will give them a lively feeling of 
well being throughout their lives . . . to convince them that by eating properly, 
by utilizing our wonderfully varied food supply intelligently, they can add years to 
the prime of their lives. 


The Foundation now stands ready to supply facts and figures and examples taken from 
its wealth of research material to help newspaper editors, magazine writers, and 

others in their reports on our foods, on the use of agricultural chemicals in the 

growing of our food crops, on modern methods of processing foods, and on 

the importance of food additives. In this way 51 food companies — those who are 
members of The Nutrition Foundation and support its activities — are becoming active 
in working more systematically towards achieving consumer confidence in processed foods. 


But the development of the kind of broad comprehensive continuing information program 
needed to carry out the objectives set up requires greater participation and support 
than can be provided by the 51 member companies. The Nutrition Foundation | 
must have the support financial and vocal of the entire food industry* . . . i 
and more of the informed people of the food processing industry should 

become active as individuals in fighting public distortions of their industry. Specific 
suggestions in this regard are offered in the article which begins on the next page. 


HOWARD P. MILLEVILLE 
Editor 












*For more information on how your company can participate 
in this urgent program, address Dr. C. Glen King, President 
of The Nutrition Foundation, 99 Park Avenue, New York 
16, N.Y. 
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lic communication more effectively” 


An article in August FOOD 
PROCESSING on Consumer 
Counseling made these points: 


e The trend toward politically 
appointed consumers’ repre- 
sentatives is growing. 

e Concentration of millions of 
consumers’ voices into one 
voice can be useful; it also has 
inherent dangers. 

e One danger — misinforma- 
tion is amplified fully as loudly 
as good judgment. 

e News reports on technical 
developments which benefit 
the consumer can easily be 
misinterpreted by news media 
as though they were detri- 
mental: to consumers. 


PURE LOGIC is not enough to 
tell the story of the benefits of 
technology to the consumer, as 
we saw in our August-issue 
case history of opposition by a 
Consumer Counsel to SQC 
(statistical quality control) 
sampling for package weight 
enforcement. 

We must learn how to use 
the tools of public communica- 


How to fight 


public distortions 
of the food industry 


By default, food processors are allowing faddists 


and fuzzy thinkers to dominate public thinking. 


Now is the time to act. Here’s how and why 


“We must learn how to use the tools of pub- 


KARL ROBE, Associate Editor 


tion more effectively. If we 
don’t, our best technological 
efforts are nullified in the 
minds of the ultimate “boss” 
— the consumer. 

Heretofore, we have assumed 
that our research and produc- 
tion staffs were working for the 
consumer to produce a higher 
quality and wider variety of 
products at the lowest possible 
price. 

In actual fact, the consum- 
er’s viewpoint on our best 
technical activities may be ex- 
actly opposite to what we have 
pictured. 

The current news announce- 





“Too many consumers are sus- 


picious of the industry” 


ments of short weight foods 
points up the need for a con- 
tinuing program to explain 
our complex economic system 
to consumers, and our efforts 
in their behalf. 

Producing attractive food by 
the millions of units at low 
cost is a complex operation. If 
the housewife periodically re- 
ceives an inkling of this com- 
plexity, she will be more prone 
to understanding in her views 
when mistakes occur. If alarm- 
ists seize the initiative, then 
the housewife may view the 
food industry as a house of 
deceivers and cheats. 


More and more we are being 
called upon individually to 
perform public relations func- 
tions, whether we realize it or 
not. Continually we must jus- 
tify the findings of our scien- 
tific and business conclusions, 
not only to our superiors, but 
also to the general public as 
well. 

Most scientists, technologists, 
and businessmen have taken 
little time to learn the intrica- 
cies of public communications. 
Those who take the time to 
study such techniques will be- 
come increasingly valuable in 
food management. 


“We should take the advantage of every opportunity” 
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= “In order to seem right 
you must be right” 


“When stressing health don’t simply 


generalize foods are safe, cite examples” 


For instance, how would you 
defend the application of SQC 
practices for average net 
weight regulations in your 
state before a consumer group? 

Or defend the use of mold 
inhibitors, “instantizing” emul- 
sifiers, or any other additive or 
technique that might be ques- 
tioned? 

Here are some simple point- 
ers on what can be done: 


Stress benefits, not tech- 
niques. Learn to speak and 
write in terms of benefits to 
the consumer — not in techni- 
cal terms, 

Present the facts as fully as 
possible — but in terms your 
barber will understand. Don’t 
avoid mentioning complex 
techniques. But don’t dwell on 
the technique itself. 

Instead, explain fully the 
purpose of your techniques. 
Personalize these purposes — 
relate them to the one who 
ultimately benefits most — the 
consumer. 

Do this in your own organi- 
zation as well as externally, 
to get your own people to 
thinking in terms of consumer 
benefits in all company activi- 
ties, 

Faddists capitalize on two 
primary motivations: health 
and money. Processors can al- 
so use them. 

For example, when stressing 
health, don’t simply generalize 
that foods are safe — instead, 
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cite examples. When the sub- 
ject of additives arises, discuss 
specific additives. Tell what 
benefits they bring, why they 
are used.* 

Fear of additives is a fear of 
the unknown, which is another 
strong force, effectively used 
by many groups as exemplified 
by food faddists. It is seen in 
its extremity by the anti- 
fluoride groups. 

In case you tend to shrug 
this motivational force off as 
unimportant, look at the re- 
sults of a few anti-fluoride 
crusaders with a budget of 
virtually zero. 

The use of fluoride in water 
supplies has the backing of 
practically every large group 
of researchers and scientists in 
the country. Yet it is defeated 
in almost every area in which 
it is placed on the ballot. 

Less dramatic is suspicion of 
the unknown. As long as 
housewives don’t understand 
what you are doing in their 
behalf, the housewife is prey 
to attacks on scientific and 


* Helpful factual references are: FDA’s 
Leaflet No. 10 — ‘What Consumers 
Should Know About Food Additives’’ 
(Price 15¢, from the US Government 
Printing Office, Washington 25, D.C.); 
Food Protection Committee’s report on 
“The Use of Chemical Additives in 
Food Processing’’ (Price $2.00, from the 
National Research Council Washington 
25, D.C., Publication 398); The Manu- 
facturing Chemists’ Association brochure 
‘*Food Additives—What They Are, How 
They Are Used’’ (Single copies n 
charge upon request to the Associatio 
at 1825 Connecticut Avenue, N.W., 
Washington 9, D.C. 
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business methods which un- 
knowingly benefit them. 

Against this kind of fear and 
Suspicion you can expect no 
dramatic break-through, no 
test-tube triumphs from your 
own communications program. 
Yet this is not a reason for 
ignoring the need for such a 
program. 

Rather, it points up the ne- 
cessity for a continuing effort 
of “bad press” prevention. 
Fighting fear, particularly 
vague, half-reasoned fears, is 
like fighting fire: by prevent- 
ing it. But you can’t buy fear 
insurance. 

The “money” motivation 
bears emphasis. Little does the 
average consumer realize the 
efforts which are expended by 
the food industry to keep the 
cost spiral under control. Why 
not tell about these efforts, 
again and again, in terms that 
the average consumer can 
comprehend? 

The benefits of statistical 
quality control sampling are a 
case in point. Tell the consum- 
er that he or she is trading 
existing inefficient methods to 
gain a more efficient method. 


Prepare background infor- 
mation in news release form. 
When news stories break, they 
break fast. You won’t have 
time for reflective thinking or 
research. To be effective, news 
must be presented at the prop- 
er time, to the proper indi- 


viduals. Case in point: news- 
men received copies of pre- 
pared statements by the Office 
of Consumer Counsel at the 
California net weight meetings 
described in our August issue. 
Newsmen had these statements 
at their desk when they pre- 
pared their stories. Some 
probably had little other ref- 
erence on the subject of pack- 
age weight control. 

With a deadline of minutes 
facing him, the typical news 
writer could only glean his 
education of SQC from an at- 
tack on it — the OCC state- 
ment. Thus, only one side of 
the story was represented. 

With the publication of the 
story, the damage was done — 
suspicion against a beneficial 
technology was_ irrevocably 
fostered. After publication, the 
only effective recourse would 
be through letters to the edi- 
tor. 

Several pitfalls lie here. One, 
if hastily and improperly 
phrased, rebuttal can easily 
backfire. Two, by keeping the 
subject of opposition alive, you 
help publicize the original 
fuzzy thinking. Three, if you 
don’t reply immediately, your 
rebuttal is “yesterday’s news” 
and won’t be published. 

Most important, “industrial 
representatives” are under 
constant implied suspicion in 
news stories. 

What’s the answer? Advance 
Continued on page 60 





Expect temporary defeats 
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Packaging breakthrough... 


‘Canning’ without cans 


q Tomato sauce products can be furnished in variety of pouch 
sizes. This 344" x 7” size holds 41% oz 


Entire pouch line at Sun Garden requires little floor space 


FOOD PROCESSING 
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Sun Garden hot-fills tomato sauce pastes 


and some fruits in flexible pouches, 
seals, then heat-processes and cools 
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The subject of thermally 
processing foods in flexible 
containers was a major topic 
at the recent Military-Indus- 
try Conference. 


Our report on this conference 
follows on the next page. 


PETER C. MAYER, Production Manager 
Sun Garden Packing Co. 


KARL ROBE, Associate Editor 


PROBLEM: To broaden the 
market for tomato and fruit 
products, Sun Garden Packing 
Co., San Jose, Calif., investi- 
gated numerous ways for 
“building in” more conveni- 
ence. 

Since tomato sauces are 
being used increasingly as 
separately packaged adjuncts 
in prepared foods such as pizza 
mixes, Spanish rice dishes and 
various casseroles, attention 
was turned to this field. 

Solution: Sun Garden is 
now packing tomato sauces, 
pastes and some fruits in 4% 
oz pouches which are formed, 
hot filled and sealed from con- 
tinuous roll of “Mylar’-foil- 
polyethylene laminate film. 

Tomato sauce is pumped to 
a surge tank, thence, through 
a shell-and-tube heat ex- 
changer to filler bowl, which 


Bartelt pouch former-filler- 
sealer is product of Bartelt En- 
gineering Co., Inc., Subsidiary 
of Riegel Paper Corp., 1900 
Harrison Ave., Rockford, Ill. 

6407 on Reader Service Slip. 

Packaging film laminate is 
product of The Dobeckmun 
Co., Div. of Dow Chemical 
Co., 3301 Monroe Ave., Cleve- 
land 13, Ohio. 

6408 on Reader Service Slip. 

Quick-couple fittings and 
air-actuated valve are prod- 


discharges measured amount 
of product into pouch that has 
been heat sealed on three sides. 

Newly formed seals are 
cooled prior to filling to set 
the adhesion, thereby prevent- 
ing failure during subsequent 
heat processing. 

Filler bowl is equipped with 
capacitance level control which 
throttles an air-actuated valve 
to open or close as necessary. 

Sealing temperatures and 
pressures are adjustable, and 
are electronically controlled to 
maintain preset condition. 

After pouch is sealed it is 
conveyed through atmospheric 
cooker and cooler, is then 
bulk-cased in corrugated con- 
tainers for shipment to pack- 
ers who include a sauce packet 
with other components of pre- 
pared dinner products. 

At end of shift, clean-up is 


ucts of Tri-Clover Div., Ladish 
Co., Kenosha, Wisc. 

6409 on Reader Service Slip. 

Positive displacement prod- 
uct pumps are manufactured 
by Pump Div.. Waukesha 
Foundry Company, Wauke- 
sha, Wisconsin. 

6410 on Reader Service Slip. 

Level-Set capacitance level 
control is product of Robert- 
shaw-Fulton Controls Co., An- 
aheim, Calif. 

6411 on Reader Service Slip. 


a 
Roll stock is laminate of Mylar-foil-poly- 
ethylene 


A flick of one quick couple fitting, plus 
loosening four wing screws, disassem- 
bles machine for clean-up. Position of 
fitting is marked by arrow in photo 
above 

v 


All tubing and fittings are flanged for 
quick-couple assembly or release 




























































simple. Filler cover disassem- 
bles with four wing nuts. In- 
feed-line elbow is removed by 
snapping one quick-couple 
union: (see photo, page 37). A 
hose is attached which dis- 
charges cleaning water to 
sewer, and entire system is 
flushed with water while op- 
erator cleans the bowl. 

All lines are stainless steel 
and are fitted with quick cou- 
ple unions, elbows, “T’s” and 
reducers. All contact parts are 
stainless except for rubber 
diaphragm in two _ stainless 
shut-off valves. 

Present line speed is ap- 
proximately 52/minute, but 
could be increased by addition 
of another filler head. 

Results: Heat processed to- 
mato sauces, pastes and fruits 
in flexible packages enlarge 
the vistas for new product 
development. Packages are 
light weight and easy to open. 
Each is deeply notched on two 
sides near top so that tearing 
proceeds easily. 

Foil-poly combination pre- 
serves product against leakage, 
pin holes or other contamina- 
tion routes, while Mylar poly- 
ester film protects exterior 
against tearing, puncturing and 
scuffing. 

Pouch fits compactly into 
cartons holding other com- 
ponents of prepared dinners, 
takes up minimum space. This 
allows important savings in 
cartoning costs. 

Total weight of film pack- 
aged product is less, which re- 
duces freight costs. 

Minimum process time can be 
used, because flat conformation 
of pouch exposes product to 
maximum heat — penetration 
during post-filling: process. 
Satisfactory time-temperature 
processes have been worked 
out at Sun Garden. 

Tomato and fruit products, 
with pH below 4.5, do not re- 
quire pressure cooking, and 
this simplifies heat preserva- 
tion. 

Package film costs are nor- 
mally lower cost than specialty 
cans. Operating costs per unit 
are higher, however, because of 
lower line speeds for pouches. 

Tomato sauce and fruit prod- 
ucts in flexible pouches are 
products of Sun Garden Pack- 
ing Co., 1582 South First 8t., 
San Jose, Calif. END 


Packaging breakthrough... 


‘Canning’ without cans 


Part ll 
Success with acid foods, 


progress with non-acid foods 
reported at Quartermaster meeting 


The preceding article describes the 
first commercial production of acid- 
type products in flexible packages. 


This article discusses the military’s 
experience with such products and 
processing methods, and also reports 
on pilot-plant tests using high tem- 
peratures and pressures to process 
non-acid foods in flexible paehages. 


JOHN 8B. KLIS 
Associate Editor 









Green beans, and other non- 
acid foods, have been re. 
torted at a pressure of 15 
p.s.i. and a temperature of 
250° F in flexible packages, 
The non-foil laminate pouch 
shown above was obtained 
from the Research Center 
of Continental Can Co. This 
package has held the prod- 
uct for over 1% years at 
room temperature 


COMMERCIAL production 
runs of fruits thermally proc- 
essed in flexible containers 
have been successfully com- 
pleted — reports the Quarter- 
master Food and Container 
Institute for the Armed 
Forces.* 

Acid fruits, sealed in flexible 
packages have been heat proc- 
essed in semi-commercial. 
quantities. Products processed 
by this method have been used 
to obtain storage acceptance 
and field test data. 

The photographs show the 
products and the type of pack- 
age used in these tests. 


*This article is based on two papers read 
at the Military-Industry Conference of 
the Research and Development Associates, 
Food Container Institute, Inc., held @ 
Chicago on September 26-27, 1961. Fall 
texts of these papers, ‘‘Conventiona 
Retorting of Flexibly Packaged Product’, 
by George E. Tripp of the Quarter 
master Food and Container Institute, 

“Problems in Assuring Sterility ia 
Thermally Preserved Flexible Pac 

Foods’’ . B. H. Morgan, F. E. Long 
and J. H. Bock of the Research Center, 
Continental Can Company, Inc., will be 
published in the proceedings of the 
meeting. Copies of the proc wil 
be available about December 1, 
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Blueberries, peaches, cranberry sauce and pears — have been successfully 
heat processed on a commercial basis. Production runs of the products, 
using conventional equipment at atmospheric pressure, were supervised by 
technologists of the Quartermaster Food and Container Institute. ; 

The flexible packages shown on the left offer the advantages of being 
lighter in weight, and lower in bulk than cans 







Vinyl-aluminum foil-Mylar pouch shown on the right was used in all com- 
mercial runs of fruits used by the Quartermaster Food and Container In- 
stitute to obtain storage acceptance and field test data. 

There was very little difference in acceptance between the products 


wore. packaged in cans and those packaged in pouches. 
e of 15 Field tests were conducted using pouches protected by the one-piece 
ature of boxboard over package shown above. The protected pouch gave adequate 
vackages, performance under conditions of military use 
ite pouch 
obtained 
1 Center 
Co. This 
he prod- 
years at 
uction Pilot-plant tests by Conti- nature of the package. Fluctu- 
y proc- nental Can Company’s Re- ations in external pressure in 
itainers search Center conducted in the area of 1 lb, can produce 
y com- conjunction with the Quar- flexing of the pouch back and 
uarter- termaster Food and Container forth, and accelerate fatigue of 
ntainer Institute indicate that process- the packaging material. 
Armed ing of non-acid foods, such as Sensitive use of counter- J 7 : ; 
meats and vegetables, is feasi- pressure is most important at Wrinkled appearance of the foil laminate pouch above is typical of a 
fexbe Mn the start of cooling. The inter ceckaes eared ieee. oem: Seeprong: Sool, Rerehst 
yt proc- Processing of non-acid prod- nal package pressure, due to P : . 
oreil dE ts mnore  dificalt gore peaduet nant > t - an to flex back and forth and accelerate packaging material 
| processing acid-type products. for a short time. At the same Smooth contour of the foil laminate package below indicates absence 
en used While acid-type products can time the temperature outside of packaging material fatigue. This condition is typical of a package re- 
eptance be processed at 212° F at at- the package is falling rapidly. torted using sensitive counterpressure control. 
mospheric pressure, non-acid At this point of maximum Photos courtesy of the Research Center, Continental Can Company 
ow the foods probably require a full “shock” temperature the diff- 
f pack- process at 250° F and 15 p.s.i. erential pressure should be 
| pressure. This condition re- kept as small as possible. Fail- 
sults in the build up of inter- ure to use counterpressure at 
apers read nal package pressures and re- this time will result in package 
wae quires that sensitive control failure. 
held ia of the external pressure be The retort must be kept 
961. Bae used during retorting. This closed and counterpressure on 
oa will minimize pressure differ- until the product and film are 
ae ential, and thus reduce stress well below 200° F. This proce- 
aim on the package. dure is required to decrease 
Package Counterpressure control to the stress placed on the pack- 
‘h Center, prevent gross fluctuations in _age by internal pressure and to 
will be the pressure of the steam or increase the seal strength as 


* of the 
dings will 
"1961. 
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water used in the retort is es- 
sential because of the flexible 
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lower temperatures are 
reached. END 






















Miller’s six copper Brew Kettles 
F RO BREWING are kept bright and shining with 
ses Diversey Perfong. 











14 Diversey spray units installed 
in each Borsari tank insure com- 
plete, rapid mechanical cleaning. 


to BORSARI 


DIVERSEY. helps protect quality 
at MILLER BREWING COMPANY 


The Borsari fermentation tank (above) is one of thirty-two such 
tanks at Miller Brewing Company, Milwaukee. Diversey spray 
cleaning equipment and Bru-Spray 1124 combine to provide 
consistent, effective, low cost cleaning and sanitizing. Down 
time and manual labor are kept at a minimum. 


Ask your local D-Man for information or write The Diversey 
Corporation, 212 West Monroe Street, Chicago 6, Illinois, on 
Diversey products and equipment that help promote better 
cleaning and sanitizing. 

In Canada: The Diversey Corporation (Canada) Ltd., Clarkson, Ont. 
In Puerto Rico: Diversey of Puerto Rico, Hato Rey 


|_DIVERSEY ©. 
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Current Status of freeze-drying, both military and in- 
dustry, was discussed at the recent Military-Ind 
Conference of the Research and Development Asso. 
ciates, Food and Container Institute, Inc. 


















Two main topics of the conference — problems in pack- 
aging and methods of reducing production costs — are 
covered in this article. 


Latest innovations in freeze-drying equipment and pack. 
aging techniques will be covered in subsequent issues, 


NEXT MONTH — detailed description of United 
Fruit’s operation with all heat transferred by 
radiation in new freeze-drying equipment 


Future of freeze-drying 
depends on: 


® more satisfactory package 
® more economical production 


PROPER PACKAGING of Conventional metal cans 
freeze-dried foods has come have proven to be the most 
into focus as one of the major reliable containers for freeze- 
problems food companies must dried foods thus far even 





overcome if they hope to de- 
velop a mass market for this 
type of product. None of the 
containers developed thus far 
meets all of the requirements 
necessary for the functional, 
economical packaging of 
freeze-dried foods. 


though bulky and heavy. They 
are now being used by Liana, 
Inc. to package freeze-dried 
shrimp and by Wilson and Co. 
to hold some of their freeze- 
dried meat products. 

Tin plate cans can be suc- 
cessfully evacuated, flushed 





Three Armour freeze-dried pork chops on the right weigh as much as 
the single fresh pork chop on the left. 


The technology of freeze-drying has progressed to ‘a point where 
products with highly acceptable rehydratability and excellent initial 
color, flavor and texture are being produced. As is the case with the 
pork chops shown above many freeze-dried foods are when rehydrated 
indistinguishable from fresh or superior to the canned product. 
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Model of military package for freeze- 
dried foods Vinyl-Aluminum Foil-My- 
lar pouch is over-packaged by a box 
board carton. 

Aluminum foil is used in the laminate 
because of its excellent moisture and 
oxygen barrier properties. Mylar 
serves to maintain the barrier prop- 
erties by protecting the foil from 
the development of pinholes and rup- 
tures. Vinyl provides a heat sealable 
base for the laminate. Box board 
carton protects the product from 
physical damage. 

In the position shown above the pack- 
age has been filled and is ready for 
evacuation and nitrogen flushing. The 
pouch is then heat sealed and the 
top flap of the carton is folded down 
and glued to the side of the carton. 


with nitrogen, and sealed on 
high speed equipment. They 
are also strong enough to pro- 
tect the product from damage 
from outside forces, and of 
course, they provide a her- 
metic seal. 

Mechanical breakdown of 
the product in a can is inevi- 
table, however, unless the 
product is densely packed to 
prevent shifting of contents. 


Aluminum cans are now 
being used by Campbell Soup 
Co, to package the new “Red 
Kettle” line of dehydrated 
soup mixes that are now in 
the test market stage. This 
type of container and the 
lightweight tinplate and alu- 
minum cans now being devel- 
oped by the major can makers 
may prove to be highly suit- 
able for products that can be 
densely packed. 

Another can-making devel- 
opment that may prove to be 
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uct be sure to call Merck. Specialists in the Merck Food 
Laboratories are ready and eager to help you get the 
most from MSG. And a recent 100% increase in pro- 
duction capacity puts Merck in an excellent position to 
meet all your MSG requirements. 


Has the cost of using MSG stopped you from improving 
the flavor of your products? Better take a new look at 
MSG economics as shown in our graph. While most 
food processing costs have sharply increased during the 
past decade, MSG has steadily decreased and leveled off. 

At today’s prices, your product can benefit from the 
addition of Merck MSG for only 1-2 mils per pound of 
finished product —little enough compared to the decade’s 
high when MSG cost nearly twice as much. 

When you decide to re-evaluate MSG for your prod- 
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Mc MERCK CHEMICAL DIVISION 
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You ordered the same enzyme... 


but did you get it? 


Selecting the right enzyme is only 
half the story. You must be sure your 
supplier can duplicate that exact 
enzyme for your every order. Here’s 
why Takamine specialists can. 


The fact that Takamine has more than 60 
years enzyme experience is more than an in- 
teresting statistic. It’s one of your best guar- 
antees of thorough technical skills through all 
phases of enzyme production. 


Takamine has experience in manufacturing 
the industry’s widest selection of specialized 
enzymes. Refined manufacturing techniques, 
resulting from this broad involvement in the 
enzyme field, produce uniformity which you 
can rely on. Our wide selection means you can 
achieve the exact enzymatic activity you need. 
Our manufacturing ability means you can 
be sure of duplicating that exact activity 
batch after batch after batch. 


There’s a Takamine enzyme that will help 
you get “repeatable” results on your specific 
job... be it starch conversion, proteolysis, re- 
moval of pectins, glucose, oxygen, or others. 


If you’re now using enzymes to enhance 
flavor, protect color and stability, lengthen 
shelf life or to speed processing, or if you are 
considering the use of enzymes... let a Taka- 
mine enzyme specialist from Miles Chemical 
Company examine your process. Let him show 
you how precisely matched enzymes can help 
you get consistent quality. 


M I LE S Chemical Company 


Division of Miles Laboratories, Inc., 
Elkhart, Indiana — COngress 4-3111 
Clifton, N. J.— 772-4800 
New York, N. Y.—MUrray Hill 2-7970 
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useful for freeze-dried foods 
is a low cost method of eys- 
tomizing the shape of metal 
cans that is now being devel- 
oped by the Continental Can 
Company. 

The use of composite rigid 
containers, composed of plas. 
tics, foil and paper laminates 
is an area that has not been 
explored by the producers of 
freeze-dried foods. 


Flexible packages are now 
being used with varying de- 
grees of success by Armour 
and Co., Wilson and Co. and 
Bernard to package _ their 
camper’s meals that contain 
freeze-dried components. Lip- 
ton and Corn Products use 
laminated pouches for their 
dehydrated soup mixes that 
contain small amounts of 
freeze-dried foods. The Army 
also uses foil laminate pouch- 
es for its “Quick-Serve Meals.” 

The disadvantages of pres- 
ently available flexible pack- 
ages are their cost and their 
lack of durability. 

Present flexible packages 
are costly because they are 
being custom-made, to fit spe- 
cific products and uses, from 
expensive packaging materials 
such as aluminum foil, Mylar, 
Saran, Polyethylene, and 
vinyl. 

After a flexible package has 
been “engineered” from these 
materials to provide the neces- 
sary protection against mois- 
ture, oxygen and _ pinholing 
with an adequate hermetic 
seal and grease resistance, 
there is the problem of pro- 
tecting the product from 
physical damage. The solution 
to this problem is usually the 
addition of an over package— 
this again adds to the cost of 
the package. 


Future outlook for the de- 
velopment of a functional, 
economical flexible package 
was summarized by H. ©. 
Horst of Du Pont’s Film De- 
partment: 

“Initial short term develop- 
ments (1-2 years) will most 
likely be concentrated in the 
area of improved coatings and 
combining techniques, to ef- 
hance the functionality and 
versatility of existing mate- 
rials.” 

“Some of the new polymers 
and copolymers now on the 
drawing board look attractive 
from the viewpoint of im 
proved barrier properties. It is 
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DURANT COUNTERS ‘register ac- 

curate count of every unit pro- 

cessed ... eliminate profit-eating 

SEND losses .:.insure economical plant 

FOR CATALOG operation and maximum use of 
man hours. 

.«* DURANT MANUFACTURING CO. 


1951 N. Buffum St. 51 Thurbers Ave. 
Milwaukee 1, Wis. Providence 5, R. 1. 


REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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To sift chemicals, food 
products, cosmetic powders, 
sawdust, charcoal, and an 
endless list of free flowing 
materials, specify Robinson 
Gyro Sifters with single 

or multiple sieves. Bulletin 
G-260 gives the facts. 


Machinery Company, Inc. 


(Robinson Division) 
Muncy, Pennsylvania 
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not anticipated, however, that 
any plastic material providing 
an order of magnitude im- 
provement in barrier proper- 
ties will be available in the 
immediate future.” 


Cost of processing is anoth- 
er obstacle impeding the de- 
velopment of a mass consumer 
market for freeze-dried foods. 

The importance of develop- 
ing a better economic picture 
for freeze-drying was pointed 
out by Robert L. Graf of the 
Military Subsistence Supply 
Agency: 

“As in the case for the an- 
ticipated civilian market, the 
military must soon be able to 
realize significant reduction in 
quoted prices sufficiently to 
put freeze-dried products in 
near competition with canned. 
We ask you to keep this 
thought in mind... . the high 
price can kill the market al- 
most as easily as poor qual- 
ity.” 

Techniques being used by 
food companies to reduce the 
cost of freeze drying were 
covered by John H. Nair, 
Consultant to the food indus- 
try. The discussion which fol- 
lows on the grouping of vac- 
uum chambers, use of high 
initial: plate temperatures, ra- 
diation, and continuous equip- 
ment is based on his paper. 

There is a definite trend to- 
ward the installation of a 
number of separate vacuum 
chambers in a group with 
ready accessibility to a com- 
mon loading and unloading 
facility. 


Grouping of a number of 
drying chambers can present 
considerable savings in vac- 
uum pump and refrigerated 
condenser equipment due to 
staggered loading of succes- 
sive chambers. The same in- 
strument panel can be en- 
larged to accommodate multi- 
ple chambers with automatic 
control of the drying cycle. 
Economies in labor, as well as 
utilities, are effected by such 
schemes. 


High Plate Temperatures 
(280°F to 300°F) during the 
first hour or so of drying is a 
technique now being used to 
decrease drying times. The 
high plate temperature during 
the initial stages of drying ac- 
celerate the vaporization of 
water greatly and does not in- 
jure the quality of the food 


freeze-dried by this method. 
continued on next page 





Ts 


new 
sanitary 
screeners 
by 

Rotex 


new screening machine design (pat. pend.) 

meets the nation’s most rigid sanitary codes 
separates wet or dry materials with greater precision 
quickly cleanable and completely dust tight 
constant screen tensioning and fast screen changes 
high production capacity . . . no screen blinding 
unexcelled workmanship . . . rugged construction 
wide range of models for small or large capacities 


write or call. . . our experienced engineers 
will be pleased to cooperate with you 


ROTEX’ 


THE ORVILLE SIMPSON CO., CINCINNATI 23, OWIO 
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...captured for you in Givaudan’s 


IMITATION PEACH FLAVOR 


This new member of Givaudan’s flavor family exactly 

reproduces the mouth-watering goodness of rich, ripe peaches. 

All the delicate nuances of aroma and flavor are captured and 
concentrated for use in your ice creams, sherbets, candy, 

pie fillings and pharmaceutical products. Our peach flavor 

is also recommended as a modifying note for orange or cherry 
beverages, and is available in powdered or liquid form. To 

achieve the full natural flavor of fresh peach in your product, try 
Givaudan’s Imitation Peach. Write for samples and full information. 


(vaudlan 
Gi Flos 321 West 44th St. New York 36, N. Y. 
nc. 
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Radiation — Drying cycles 
as short as four hours have 
been set up for diced meat 
pieces with all heat transfer 
being effected through radia- 
tion. Under conventional op- 
erating conditions the drying 
cycle is 20-hours. Application 
of this new technique also 
makes possible a 10-hour dry- 
ing cycle for precooked de- 
veined shrimp. 


Continuous processing j;, 
another method that might be 
used to speed up the dehydra- 
tion process and reduce prod- 
uct handling costs. Two such 
systems have been devised, 
However, there is no continu- 
ous freeze-drier in operation 
as yet on food products. 

Speeding up of drying rates 
by the use of ultrasonic ener- 
gy — sound waves above the 
range of human hearing — is 
also being studied. Rutgers 
University has recently signed 
a contract with Electronic As- 
sistance Corporation of Red 
Bank, N.J. to determine the 
effect of ultrasonic energy on 
foods. 

Dr. Nair also revealed that: 
“Practically all large process- 
ors of foods in the United 
States now have freeze-dry- 
ing equipment either of size 
suitable for experimental and 
pilot plant operations or large 
enough for small commercial 


” 


runs, 
“... presently there are ap- 
proximately 60 vacuum cham- 
bers in various countries of 
the world which are being 
used either part or full time 
for the commercial production 
of freeze-dried foods.” 
Extensive market tests are 
now being made both here and 
abroad to determine consumer 
acceptance of freeze-dried 
foods. Results ef these tests, 
however, are not available. 


Military requirements for 
freeze-dried foods are ex- 
panding rapidly. Freeze-dried 
chicken was tested in the 
Army supply system in 1961, 
proved itself in the Army 
feeding system and is now be- 
coming part of the “B” ration 

Future annual procurement 
of chicken for this purpose 
should approximate 150,000 to 
170,000 lbs.» dry weight 
Adoption of ‘other freeze-de- 
hydrated items for the “B” r- 
tion should ultimately result 
in a continual annual require 
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cycles 
have 
meat 
ransfer 


ment of approximately 1% 
million lbs. 

Freeze-dried product re- 
quirements in the currently 
tested 21 “Quick-Serve Meals” 
to sustain 100,000 men contin- 
ually for a period of one year 
would require the following 
approximate quantities of 
freeze-dried products: 

Meats, poultry and seafoods 
9,120,000 lbs; vegetables (corn, 
peas and spinach) 900,000 Ibs; 
fruits 700,000 Ibs. 

A detailed list of the mili- 
tary’s requirements for freeze- 
dried foods during the next 2 
years can be obtained from: 
Purchasing Div., Hq., Military 
Subsistence Supply Agency, 
226 W. Jackson Blvd., Chica- 
geo, Illinois. END 


Oh, Brother! 


Is hard work 
best heart tonic? 


Mr. O’ —— of Boston — 
did your brother stay in Ire- 
land? 

If so, he probably eats more 
calories, consumes more of 
those much-publicized satu- 
rated animal fats — but also 
weighs less, owns a lower 
serum cholesterol value, is 
less likely to have hyperten- 
sion — and probably will out- 
live you! 

These are some early ten- 
tative conclusions from a long- 
term study of Irish brothers 
underway — real brothers — 
with one member of each pair 
having remained in Ireland, 
and the other having lived for 
at least 10 yr in Boston. 

The new brotherly approach 
— devised by Dr. Frederick 
J. Stare, professor of nutrition 
at Harvard — is designed to 
minimize influence of heredity 
and other heretofore confusing 
factors, 

Until now, when population 
groups have been studied for 
cardiovascular effects of diets, 
the differing genetic factors, 
early childhood environment or 
age discrepancy have clouded 
the scientific significance of 
the findings. 

Since the study began, 
six months ago, 350 have begun 
to participate — along with 
their 500 brothers back home. 
It is hoped to enroll 1000 Bos- 

continued bottom page 53 
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in Protein Supplementation 


No question about it — protein is the big news 


in food supplementation .. . 
And the big news in protein is Sheffield! 


New, all-purpose protein supplements... new 
special-purpose products... new highs in func- 
tionality ... A real breakthrough in nutritional 
efficiency .. . yours now from Sheffield, leader 
in protein technology through years of research. 


Send today for complete details and samples to 
Dept. FP-111. 
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HEFPFIELD CHEMICAL 
Norwich, N. Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 
Western U.S. distribution through 


Van Waters & Rogers, Inc. — 
Seattle, Spokane, Houston, Dallas 


Braun-Knecht-Heimann Co. — 
San Francisco, Salt Lake City, Denver 


Braun Chemical Co. — Los Angeles, San Diego, 
Phoenix, Albuquerque, El Paso 





World's largest meat canning plant 


LIBBY, McNEILL & LIBBY’s new meat canning plant 
— the only one in the company’s organization of 33 
plants that processes meat items — supersedes two other 
canning plants Libby has built in Chicago, the city in 
which the firm was founded in 1868. 


The new single-story plant 
is built around nine 
canned-meat production 
lines on which up to 20 
varieties of canned meat 
are produced. Located 
along railroad tracks, the 
plant covers 14 acres un- 
der single roof and has 
its own can-making and 
can-storing facilities. It is 
equipped with two 80,000 lb/hr steam generators and 
a refrigeration system rated at 350 tons. 


Libby’s new plant is designed for straight-through 
flow. On an average day, 85% or more of the raw ma- 
terials received wind up as canned goods in storage, 
on trucks or RR cars. Peak production capacity is 
850,000 cans per day (single shift); annual capacity is 
8,930,000 cases. This is substantially greater than ca- 
; ; pacity of old plant which 
was located in the Union 

Stockyards. 


In old location, production 
facilities were scattered 
through twelve buildings, 
five to nine stories high. 
Even though old plant, in 
operation since 1887, had 
been equipped with mod- 
ern machinery, “cramped” 


Increase productivity 


Industrial engineering aids Libby. . .automatic batch. 
ing mixing centers for meat ingredients one feature 
of Libby, McNeill & Libby’s new plant 


WORLD’S LARGEST meat can- 
ning plant is a model in efficient, 
low-cost processing of complex 
line of products. It is an example 
of sound industrial engineering 
coupled with management team- 
work. 

At Libby’s new plant, produc- 
tion costs are dramatically lower 
than at the old Stockyard plant. 
In addition, plant is laid out for 
greatly expanded capacity. 

To achieve work simplification 
and the smooth, straight-through 
flow of products from one end of 
the plant to other, see diagram 
right, Libby’s industrial engineers 
started by making comprehensive 
time-and-motion studies of every 
operation in old plant. Concur- 
rently, meetings with plant su- 
pervisors were held. 


The engineers’ aim: to mecha- 
nize and automate as much as 


possible while attaining the larg. 
est return on capital invested, 

In the periodic plant-committee 
meetings, new ideas were dis- 
cussed, methods of work simpli- 
fication were worked out, and an 
“ideal” was drawn up on a pro- 
posed flow sheet. 

Each supervisor and foreman 
had a voice in the layout and 
method of operation: placing of 
equipment on production lines, 
location of lines and routes of 
supply to lines, and products flow 
through entire plant. 

New techniques and methods 
were developed and tested in old 
plant; other new equipment con- 
templated was watched in opera- 
tion at other plants. 

Also, scale templets of spe- 
cialized equipment such as stuff- 
ing tables were made to fit lay- 
out, and later were fabricated in 


Libby engineers who were leaders in process lay out and physical con- 
design of the new plant were Ed Lattyak (cen- ditions of old structures 
ter), plant industrial engineer, Douglas Mc- prohibit ed efficient opera- 


Intyre (left), plant superintendent, Will Baum- ‘ 
ruk (right), manager of production and control tion and left no space for 


planning and William Domovich (not shown), expansion. 
division foreman 


Automatic batching centers 


New plant can easily dou- 


THREE AUTOMATIC batch- or trucks to grinders or chop- 


ble production of all lines 
by simply adding second shift; has ample room for 
further expansion on its 54-acre site. Its Vienna- 
Sausage line is capable of stuffing 35,000 miles of 
sausage per year me. shift), one of the features 
of the new plant which is described in the adjoining 
article. 
(Two other features of this plant, a vertical case stacker 
and a palletless palletizer will be described in an ar- 
ticle in the next issue. ) 


ing centers in Libby’s new 
plant continually weigh out 
batches for Vienna Sausage, 
potted meats — such as dev- 
iled ham, and _ corned-beef 
hash to predetermined formu- 
las, see diagram and accom- 


panying photos. 
In old Libby plant, formula- 
tion of mixes was manual; that 


pers, and manually dumped 
contents into machines. 

Process was not only labori- 
ous but sometimes wasteful. 
Aside from weighing errors, 
product loss resulted from 
manual handling. 

In new plant, all meats are 
purchased according to specifi- 
cations, boned, trimmed, and 


in many instances frozen. Up- 
on receipt, meats are brought 
directly to \ processing line 
where — in most cases — 
dumping from shipping con 
tainers into conveyors c 


is, boned and trimmed meats 
were brought to platform 
scales in hand trucks and 
shipping containers. Men 
weighed out desired quantities, 


FRANK L. BONEM Associate Editor brought the meats in drums 
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stainless to full scale. 

Libby’s engineers meshed all 
suitable ideas and proposals to 
develop a large, realistic layout 
with two-dimensional templets. 
Then, supervisors were again 
called into meetings to go over 
the project once more, step by 
step. 

Industrial engineers also studied 
plant location. Libby’s markets 
and sources of raw materials 
were analyzed as to whether or 
not Chicago would still be desir- 
able. Engineers also drew up 
proposals for rehabilitating the 
old plant and for a completely 
new plant elsewhere. 

These studies showed that a 
new plant in Chicago, but not in 
the stockyards, would bring the 
greatest return for the least capi- 
tal. 

When all industrial engineering 


work had been completed, then 
and only then were architects 
called in to design a plant around 
production facilities developed. 


Supervisors being “in” on the 
planning of new plant — in op- 
eration about a year now — has 
resulted in practically eliminating 
modifications generally associated 
with start ups of new plants. 
According to Neff Graham, corpo- 
rate industrial engineer: “These 
men are much more interested in 
proving that the innovations they 
helped develop will work, rather 
than finding reasons why they 
can’t work.” 

In addition to much higher 
plant capacity and productivity, 
layout of production facilities has 
helped improve quality control 
resulting in higher uniformity of 
products; it also has provided a 
larger degree of yield control. 


® assure product uniformity 
® minimize trucking, shoveling 


tutes the last manual handling 
of product. 

After being ground, meats 
are fed by screw conveyor, one 
conveyor for each type of meat, 
to ceiling-suspended scale hop- 
per of batching system. 

Batching system controls 
weights by comparing two ac- 
voltage signals. It consists of 
scale hopper with mechanical 
linkage, automatic scale-indi- 
cating head and remote-con- 
trol station, see photos right. 

All weights are set by super- 
visor in office; operator on 
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In batching-mixing center for Vienna Sausage, 
four remote-controlled screw conveyors feed 
beef and pork ingredients from grinders to 
ceiling-suspended scale hopper. 

Toledo hopper scale has two main lever 
assemblies hung on four fulcrums and 
connected to indicating head. Rectangular 
hopper opens pneumatically to dump com- 
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Canned Meat Warehouse 


Boiler Room 


Can & Tinplate Warehouse 


Straight-through flow is from left, where raw materials are re- 
ceived, to right where cases are stored or shipped. Three 
batching centers, marked A, B and C respectively, head up 
production lines for Vienna Sausage, potted meats and corned- 
beef hash. Canned goods are sterilized in six continuous FMC 
cookers which handle about 65% of volume; balance is steri- 
lized in 96 batch cookers made by Standard Tank & Boiler 
and six end-over-end Berlin Chapman retorts. 

Cans are labelled, packed and stored as they continue to move 
to right. Seven Midnight vertical case sealers are located in 
labeling area; two palletless palletizers are located in canned- 
meat warehouse at points D and E 


Another result of searching for 
new and better methods was the 
development of quick chilling 
sausages for faster and easier 
stripping. By using air-atomized 
water sprays in coolers, Libby 
holds relative humidity around 
99 per cent. With temperatures 
around 40 F, sausages can be 

















pleted batch into screw conveyor that feeds 
Boss chopper. After pre-weight spices, held 
in containers behind scale are added, the 
600-lb batches are mechanically discharged 
from chopper into Anco Emulsipator from 
which they are pumped by Waukesha pump 
into fillers 


chilled in four hours when nec- 
essary. 

Major innovations incorporated 
into new plant are automatic 
batching centers for ground 
meats, vertical case stackers and 
palletless palletizers. The latter 
two features will be described in 


our next issue. 




























AUTOMATIC BATCHING CENTERS 


production line need only press 
starter button. As ingredient 
weights are set cumulatively 
on weight scales of remote- 
control station, reference volt- 
ages are established by poten- 
tiometers. 

When ingredients are fed 
into scale hopper, weight is 
indicated on scale dial and 
a precision potentiometer, 
mounted on scale-indicator 
shaft, delivers a signal that is 
proportional to scale reading. 
This voltage is compared to 
reference voltage and when 
the two are equal, a cutoff 
relay stops the conveyors. 

Since screw conveyors may 
turn part of a revolution after 
cutoff, and thus dump two to 
three extra pounds into batch, 
each vernier on controller has 
a preact adjustment. This con- 
trol compensates for material 
in suspension by premature 
cutoff. 

Operation of system is simple. 


continued 


Once started, it proceeds au- 
tonomously producing batches 
on a “Discharge-Weigh-Hold” 
cycle. When starter button is 
pressed, first ingredient is de- 
livered to weigh hopper, fol- 
lowed sequentially by all other 
ingredients until batch is com- 
plete. 

System is equipped with 
interlocks to hold batch in 
scale hopper when take-away 
conveyor is not clear. There 
is also a “Hold-Discharge” 
switch, the only operating con- 
trol on production line aside 
from start button, which en- 
ables operator to stop a batch 
from dumping. 

Twenty screw conveyors 
are used to supply and remove 
products from the three batch- 
ing centers. Ranging from 9 in. 
to 14 in. in diam and from 8 ft 
to 18 ft in length, the standard- 
pitch conveyors are of all- 
stainless construction and have 


Only three men operated potted-meat line, most 
automated production line in Libby plant. Two 
men unload 100-lb boxes, examine meat and 
place it on belt conveyor; third man oper- 
ates filler and closer. 

Two main ingredients are placed on two belt 
conveyors, left and right in photo, to be con- 
veyed and discharged into Rietz Extructor. 
Shredded meat drops from Extructors into screw 
conveyors which feed grinders, arrows. Meats are 
discharged into two other screw conveyors for 
loading into overhead scale hopper. 

Fifth screw conveyor, in center background, feeds 
variable ingredient 


stainless steel covers. They are 
driven through shaft-mounted 
Falk and Link-Belt reducers. 

Libby’s extensive use of 
screw conveyors for meat 
products stems from the fact 
that it is one of.the most sani- 
tary available. There is no 
dripping, it is easy to cover 
and easy to clean. Cleaning 
procedure at Libby consists of 
hosing screw and trough with 
detergent solution, followed by 
rinse. 

Screw conveyors leading to 
and from scale hoppers will 
eventually be controlled to 
make up batches not only ac- 
cording ‘to weight but also 
according to moisture, protein 
and fat analyses of the meats. 

According to Douglas Mc- 
Intyre, superintendent, a sys- 
tem having instruments for the 


screws accordingly, is being 
worked out. 

(Batching system, termed 
Remocon, is engineered and 


continuous analyses of the 
three variables and a computer 
for calculating optimum for- 
mula and controlling feed 


furnished by Toledo Scale Di- 
vision of Toledo Scale Corpo- 
ration, Toledo 12, Ohio.) 
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Supervisor setting weight on one of two Toledo 
Remocon control stations which govern automatic 
batching of potted meats and corned-beef hash. 
A third remote-control station, located in office 
immediately adjacent to Vienna Sausage prepara- 
tion room controls formulation of that product. 

Each control station is fitted with vernier 
Remosets, one for each ingredient. Verniers have 
preset weight dial and preact dial; can also be 
equipped with dribble control. There is also an 
“In-Out” switch for automatically selecting or 
eliminating any product from the batch, and a 
cycling light which remains lit when material 
ig being weighed 


Two Kent stuffers, operating at atmospheric pressure, fill 80-ft casings at rate of 
10,000 lb/hr. Stuffed strands feed onto Libby-designed stuffing tables to 
which “spinners” have ready access. 

Strands are mechanically spun in predetermined length so when cut 

at turns, they will fit slicing conveyor for cutting to can size. From spinners, 
frames with strands of sausage are hung on carriages for cooking and smoking 
in twelve smokehouses, all automatically controlled. Smoking cycle is 3 hr 

at 180 F with hickory smoke. Note ample space for backlogging that was 
designed into operation layout 
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ts) AT THE HEART OF INDUSTRY... 


U.S. Royal Wash Down Hose proves its versatility at Godchaux Sugar Company’s Reserve, Louisiana, mill. This 
dependable hose is in constant use washing down sugar mixers which must be cleaned every 8 hours. U.S. Royal Wash 
Down Hose resists hot and cold water (even steam), is highly flexible despite its stout construction. Its tough Neo- 
prene cover resists corrosive sugar acids as well as continual abrasion. 


Helping the companies that help feed the nation, Us Indus- 
trial Rubber Products enable them to produce and process food easier, at 
lower costs, get it to the consumer faster. US not only knows the food 
industry’s requirements, but has the products to answer them. 
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“No production delays in ten years,” says the pres- 
ident of a New York meat packing company. “Our U.S. 
Little Giant® Conveyor Belts still perform where steel 
belts failed in two years.”’ These belts have lasted far 
longer, eliminate production downtime, are sanitary... 
made only of FDA white listed materials . . . resist sharp- 


edged steel cans as well as food greases and oils. 
CB 120 


Eliminating pile-ups and product waste for 

_ American Can, U.S. SteepGrade Conveyor Belts carry 
light, smooth-finished cartons down a 45° incline. An 
exclusive, molded gripper cleat construction gives safe, 
positive control even at extreme angles that require an 
absolute minimum of floor space. Uphill, down, or cross 
country, there’s an experience-engineered US Conveyor 
Belt for every moving need. 


| 


al 


es 3 Dia 


Saving 90% in replacement inventory and minimiz- 

“ ing downtime are two good reasons why Ranchers 
~ Er, <r Cotton Oil Company relies on dependable U.S. Royal 
Wi V-Belts. These belts provide extra-long service. Their 
length stability enables Ranchers Cotton Oil to carry 

only 50 spare belts in stock even though almost 1,000 


belts are used constantly in their operation. 
VB 112 


For every industrial rubber product need, turn 
to US. For Conveyor Belts, V-Belts, the original 
PowerGrip “Timing’”® Belt, Flexible Couplings, 
Mountings, Fenders, Hose and Packings... 
custom-designed rubber products of every de- 


5 


WORLD'S LARGEST MANUFACTURER 
OF INDUSTRIAL RUBBER PRODUCTS 


scription. Discover why U.S. Rubber has become 
the largest developer and producer of industrial 
rubber products in the world. See your U.S. 
Rubber Distributor or contact US directly at 
Rockefeller Center, New York 20, N. Y. 


United States Rubber 


MECHANICAL GOODS DIVISION 
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CINCINNATI: 110 E. 7OTH STREET 


NEW YORK: 418 E, 9ist STREET 
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QUALITY CONTROL .. . fundamentals 
for the food industry 


First comprehensive text in this field — 
a must for every processor’s library 


PACKAGE WEIGHT or fill control, ac- 
ceptance sampling, taste testing and all 
the other functions which have been em- 
braced by the term quality control have 
never been more timely than they are 
today. 

Only recently has the systematic pro- 
cedures involved been developed suffi- 
ciently so that they can be organized into 
a distinct discipline. 

It is fortunate that the comprehensive 
test on this subject reflects the ableness of 
the authors — Professors Kramer and 
Twigg — on this subject. 

As they state in their preface to “Funda- 
mentals of Quality Control for the Food 
Industry”: “The subject of quality control 
is being considered here in the broad 
sense, including not only measurement, 
but also the reporting and decision mak- 
ing functions. 

“The first part deals with measurements 
which in turn are divided into two major 
groupings. The first grouping may be 
called sensory, and includes what may be 
called the positive attributes to quality 
which are classified into the categories of 
appearance as observed by the eye; kines- 
thetics as felt by hand or mouth; and 
flavor as tasted and smelled by mouth or 
nose (chapters 3-9). 

“The other major grouping in the meas- 
urement section may be called the hidden 
attributes of quality in that the consumer 
is unable, by the use of his senses to eval- 
uate such attributes of the product which 
he consumes. These hidden attributes may 
be classified into the categories of whole- 


Professor Amihud Kramer (left) and Professor 

Bernard A. Twigg (right) of the University of 

Maryland present food industry quality control 

procedures as a distinct discipline. Their book 
should find wide- 
spread use both as 
a text and as a ref- 
erence. 


someness and adulteration (chapters 10- 
11). 

“The second section also includes two 
groupings. The first deals with the appli- 
cation of the measurements, and is there- 
fore concerned with the utilization and 
integration of the individual test proced- 
ures into grades and standards of quality, 
sampling, and reporting of results on the 
basis of statistical principles which would 
supply the means for decision making 
(chapters 12-15). 

“The second grouping in this last sec- 
tion also consists of statistical methods 
which are recently being classified under 
the title of “operations research”, and are 
presented here as part of the quality con- 
trol function by which men, materials, 
and machines are so handled that quality 
and profits are maximized, and cost and 
waste minimized (chapters 16-18). 

“In this volume we have attempted to 
outline the fundamental principles rather 
than present details of procedures, many 
of which are available elsewhere. We are 
however strongly of the opinion that it is 


Chapter Headings 

. Responsibilities and Organization of the 
Quality Control Department 

. Some General Principles 

. Color and Gloss 

. Viscosity and Consistency 

. Size and Shape 

. Defects 

. Kinesthetics or Texture 

. Flavor 

. Taste Testing 

. Micro-analytical Methods 

. Water, Waste Control, and Sanitation 

. Government and Trade Standards of 
Quality 

. Development of Grades and Standards 
of Quality 

. Acceptance Sampling and Inspection 

. Recording and Reporting — Contr 
Charts 

. Production Control 

. Inventory Control and Budgeting 

. Transportation 


Appendix 


Glossary of Symbols and Terms 
Outline of Statistical Methods 


icici ait tiie ee eit 


— 


Oo WD HAA bo 


FOOD PROCESSING 





difficult to present what may 
be a new concept and to ex- 
plain it thoroughly, unless an 
example which is close to the 
food technologist’s experience 
is used in illustration. We 
have therefore been liberal 
with the use of examples 
taken from actual practice. 

“« |. Since so many of the 
procedures involve statistical 
methods, we have included as 
an appendix (50 pages) what 
we hope will serve as a brief 
but sufficiently comprehensive 
outline of statistical methods 
that would be useful to the 
food technologists . . .” 

The book consists of about 
700 pages. Its contents by 
chapters is listed on facing 
page. 

To secure a copy of “Fun- 
damentals of Quality Control 
for the Food Industry” send 
$14.75 (Foreign — $15.75) to 
AVI Publishing Company, 
Inc. 10 Wilton Road, West- 
port, Connecticut. 


lrish Brothers Study 


continued from page 45 


ton Irishmen and their broth- 
ers in the project. 


(On an even greater scale, 3 | : ALS, | 6 PROVEN 


Dr. Stare is planning a diet- 
study project eventually in- 
volving 500,000 Americans and bee x : al 0 V 2 M y L S i | 3 R S 
the probable assistance of the a - 
U.S. Government.) 
Oh yes — the reason the 
Irish brothers can eat more, 
including the “wrong” foods, 
and yet have healthier cardio- 
vascular systems, suggests Dr. 
Stare, may be simply due to 
this — the Irish work harder. aa 
The Boston residents do so i slatted icon ai 
much less physical work that (2) & Polyoxyethylene (20) Sorbitan Monostearat 
they become more obese while : AM Se MCC PACT amcuer 
eating 300 fewer calories daily 
than their brothers in Ireland. 
For the same reason, they 
fail to burn their butter as { * Propylene Glycol Monostearate 
normal men can and should. ears a 
spection In short, the Boston (and “pst pig csi ait aha sar 


a ! Philadelphia, and Chica 0, GLYCO CHEMICALS Division of Chas. L. Huisking & Co., Inc. 
= etc.) resident walks less saad 417 Fifth Avenue, New York 16, New York 
? 


a car instead of a bicycle, uses Please send a copy of your new 12-page catalog on FOOD EMULSIFIERS. 


an elevator instead of stair- _____ Division of FIRM NAME 
ways and pushes buttons while Chas. L. Huisking & Co., Inc. Address.. 

at work instead of using his 417 FIFTH AVENUE 

muscles, NEW YORK 16, NEW YORK 


(Based on remarks of Dr C. G. Kin 
er The Mesition Foundation, : 
‘ * on > 
Riversity, Sept. 12, 61) ee = 


anitation Polyoxyethylene (20) Sorbitan Tristearate 


Glycery! Monostearate 


ting 
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View of Lo-Temp Process 
operation at 
ros, Cheese C 


bagein 
Frigo orp. 
Lena, Wis., Production 960 Ibs/hr. 


"We turned 


a nuisance into a profit!” 


« « » ANTHONY FRIGO, Frigo Bros. Cheese .Corp., Lena, Wisconsin 


wens One of world’s largest Italian cheese 
= makers, Frigo converted previous 
“waste’’ whey into good income with 
the Mojonnier Lo-Temp Process, 
e no steam...no water... 
» ho water disposal problem 
y @ maximum whey-protein- 
nitrogen values 
pushbutton operation...one 
man controls entire process 
e in-place cleaning 
e continuous production... 
no stickage or burn-on 
due to low temperature 
lowest possible production 
cost per pound of dry product 
If you have a whey, skim or whole 


milk problem, check into the profit- 
creating Lo-Temp Process now. 


Full details in Bulletin 372-18. Write for your copy today. 
MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 


Mojonnier LO-TEMP PROCESS 
—— QUAUTY ENGINEERED FOR ECONOMY S Y S T E M (HEAT. fume 
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NEW Taylor MAGNETIC 


FLOWMETER TRANSMITTER 


GIVES 2% ACCURACY 


The MAG-PIPE* Magnetic Flowmeter Transmitter per- 
mits transmission of its 1-5 ma signal up to 10,000 ft. 
from point of measurement with high accuracy . . . ideal 
for central control rooms using miniature instruments. 
Designed to measure flow of fluids with electrical con- 
ductivity as low as that of distilled water. Excellent for 
very low flows, viscous liquids and liquids containing 
suspended solids. 

Handles full scale velocities as low as 1/2 ft./sec. at only 
slightly reduced accuracy. Rangeability is 2 to 30 ft./sec. 
full scale calibration, continuous vernier adjustment. 
Write for Bulletin 98418. Taylor Instrument Com- 


panies, Rochester, N. Y., and Toronto, Ontario. 





717TE 
“MAG-PIPE” Transmitter 


“MAG-PIPE” Sensing Head *Trade-Mark 


Taylor lnstruments MEAN ACCURACY FIRST 
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Practical freeze concentration? 


Processes being developed for beer may lead to 
superior way to concentrate heat-sensitive products 


FP STAFF 


PHILLIPS PETROLEUM is second* pet- 
rochemical company with a large scienti- 
fic and engineering research and develop- 
ment facility to offer what appears to be 
a practical freeze-concentration process 
for beer. 

The process has been tested not only on 
beer but also found applicable to wine, 
fruit juices, vinegar, and milk. 

Phillips freeze-concentration process is 
an adaptation of their fractional crystal- 
lization methods used so successfully in 


* Earlier this year, Union Carbide announced its 
freeze-concentration process which it had worked out 
with Miller Brewing Company. Union Carbide’s proc- 
ess is based on major technological improvements in 
continuously separating by centrifugal action ice crys- 
tals from concentrate and thus minimizing loss of 
non-aqueous solids with the ice fraction. 






RECYCLE 
REFRIGERANT OUT 


3.6 WT.% 
ALCOHOL 





Flow diagram of Phillips fractional crystalliza- 
tion or freeze-drying process for concentration 
of beer. Single strength beer is blended with 
a recycle stream of concentrate and cooled in 
a conventional crystal forming and growing 
unit, producing a thick crystal slurry much like 
soft sherbet. From the crystal forming unit the 
slurry enters the crystal purification column 
where the non-frozen concentrate is removed 
through a wall filter (flow through filter is con- 
trollable) leaving a crystal bed. (In one of 
Phillips’ commercial adaptation of this process 
the crystal bed is moved through the column 
hydraulically.) 


A heater melts the forward surface of the crys- 
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CHILLER 


CONTINUOUS «CONCENTRATED 
PURIFICATION BEER 
COLUMN 12.5 WT % ALCOHOL 


HEATER 


separating hydrocarbons, where the freez- 
ing operation is referred to as crystalliza- 
tion. 

The crystal bed in this process is con- 
tacted counter-currently with a portion of 
the crystal melt, resulting in thorough 
displacement of the occluded concentrate 
from the surface of the crystals with neg- 
ligible dilution of the concentrate. 

So efficient is this mechanism that all 
purification takes place in a crystal mass 
thickness of less than one inch. The sche- 
matic flow diagram shows the process as 
it has been applied to concentrating beer, 
For some separations two or possibly 
three Phillips columns are used. 

The entire column can easily be disas- 
sembled and cleaned; there are no moving 
parts. The equipment is liquid full so that 
the product undergoing concentration is 
protected from aeration as well as air- 








REFRIGERANT IN 





















SCREEN 
REFLUX FLOW 















PULSE PUMP 
WATER 





tal bed and yields a liquid-water product. 
Water exits from the melt end at a tempera- 
ture just above 32 F and can be reused. Some 
of this water is forced back through the crystal 
bed and as it undergoes refreezing and sub- 
sequent remelting performs the same rectify- 
ing action as does reflux in a fractional distilla- 
tion column. About 99 per cent of the water 
entering the column in crystal (ice) form is 
eventually removed. 














Beers tested by this process\ranged from con- 
ventional types to malt liquor. In each case up 
to 80 per cent of the water was removed with 
less than 0.1 per cent of beer components. 
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worful, quality, eye-appealing foods... 


INDUSTRIAL DIVISION 


_ naturally superior...when made with... CORN 


sugars, starches and syrups from PR ODUCTS 


COMPANY 


WRITE OR PHONE Corn Products for expert technical assistance... 


helpful data on these fine products for the Food Industry: 
CERELOSE® dextrose sugar - REX® - GLOBE® * MOR-SWEET® corn syrups - BUFFALO® * HUDSON RIVER® * SNOWFLAKE® starches. 





en CORN PRODUCTS COMPANY inoustrRial DIVISION + 10 East 56 Street, New York 22,N.Y. 





NOW YOU 


CONCENTRATE 
WET PROCESS 
PHOSPHORIC ACID 

TOA 
GUARANTEED 


















principle, perform equally well at high and 
very low temperatures, control scaling, 
inhibit corrosion, prevent damage to heat- 
sensitive materials, and can recover both 
concentrate and distillate. 

In addition to concentrators, General 
American offers virtually every type of pro- 
cess equipment. Let us help you solve your 
food or chemical processing problems. 





Spectacular performance by Kelly 
Concentrators, now being manu- 
factured by General American, has set new 
standards in chemical and food process- 
ing. An outstanding example is the in- 
crease of P.O; in wet process phosphoric 
acid concentration from 54% to 72%*— 
a gain of 33%% 

The same kind of performance can be 
had with other chemicals and foods. 
These concentrators, using the falling film 















See our equipment at the Chemical Show, 
Booths 435, 436, 442, 446, 495. 












Process Equipment Division 


GENERAL AMERICAN Tee OR TATION CORPORATION 


135 South La Salle Street - Chicago 90, Illinois 








Offices in principal cities 
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borne contamination. 
A major US brewer has been 
licensed to conduct experi- 
ments using the Phillips proc- 
ess and is constructing a large 
capacity pilot plant, which will 
be in operation next month. 
More information on _ the 
process and licensing arrange- 
ments for concentrating beer 
or other products is obtainable 
from the Market Development 
Division, Phillips Petroleum 
Company, Bartlesville, Okla- 
homa. END 


Living with the 
additives amendment 


“Instrumental Methods for 
the Analysis of Food Addi- 
tives’, edited by William H. 
Butz and Henry J. Noebels of 
Beckman Instruments, Inc., is 
a 288-page book covering the 
Proceedings of the Symposium 
and Workshop held at the Kel- 
logg Center,- Michigan State 
University, March 24-26, 1960. 

Covering in practical terms 
a subject of importance to 
many processors in this coun- 
try, the book deals with the 
business of operating under the 
effect of the Food Additive 
Amendment enacted on Sept. 
6, 1958. 

Legal problems and proce- 
dures, determination of resi- 
dues, identification of additives 
and the requirements for the 
outfitting of an analytical lab- 
oratory are discussed in work- 
ing language by people from 
the government, universities, 
and from industry. 

Publisher: Interscience Pub- 
lishers, Inc., 250 Fifth Avenue, 
New York 1, N.Y. Price: $11.00 
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“Did you order Thyme?" 


. 
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STICK-PROOF FRYIN 


Kaola Gold 
Style 


How Durkee Took the Sticking, Spattering and High Cost Out of Frying 


THE PROBLEM: Sticky. Since food was first fried, 
chefs have had to contend with fats and oils which 
caused foods to adhere to hot frying surfaces, that 
sputtered and spattered, and that cost a pretty penny 
to use. Durkee’s Technical Staff determined to make 
an inexpensive frying medium which would minimize 
burning out under constant high grill temperatures, 
would not cause sticking or spattering, yet would have 
an appealing taste and appearance. 


THE SOLUTION: Slick. Through painstaking develop- 
ment work, Durkee Research produced a completely 
different vegetable shortening (it’s patented) which 
possesses the desired melting point, keeping quality 
and proper flavor. Equally important, the formula 


DURKEE tTecunicaAL SERVICE 


Department FP ¢ 900 Union Commerce Building « Cleveland 14, Ohio 


includes no milk solids, or salt, or water. Kaola Gold 
Vegetable Shortening, Durkee’s new golden-colored 
frying shortening, cannot cause sticking or spattering 
and never needs refrigeration. Best of all, it costs 
considerably less than the more expensive frying 
mediums some chefs formerly used. 


THE SIGNIFICANCE: Plain. Kaola Gold Vegetable 
Shortening, the first mass-produced specialized 
medium for pan and grill frying, is another example 
of Durkee know-how and research facilities helping 
make better products more economically. We'd 
welcome an opportunity to provide comparable 
assistance to you whenever your product or process 
warrants further attention. Just drop a line to 


G >) 
i Glidden 





Jamaica,N.Y. ¢ Louisville, Ky. « Berkeley, Calif. « Chicago, Ill. 
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Order Stainless Steel from your nearest Steel Service Center 


Electron micrograph of staphylococcus aureus. 

















ety: 
staphylococcus 
aureus! 


If your processing equipment is Stainless 
Steel, you have a built-in defense against 
contamination from staphylococcus aureus 
—or any other micro-organisms—because 
Stainless Steel’s surface is so “dense” and 
smooth, contaminants have no place to 
hide. Normal cleaning purges pipelines 
and other vessels of all appreciable traces 
of organisms that could spoil your prod- 
uct. A Midwestern university conducted 
cleanability tests on a number of materials 
and determined that Stainless Steel comes 
cleaner than any other metal. 

Stainless Steel doesn't “age” or break 
down. It doesn't get soft, won't crack, re- 
sists scratching; and its hard, bright sur- 
face is unaffected by the hottest: water, 
strong detergents or other cleaning agents, 
ee MEMO tm nema Ou mCi e 
rosion resistance and it does not retain 
odors or flavors. Stainless Steel costs more 
but it is worth more—in terms of ana nruaie 
long life, ease of maintenance and good 
appearance. Get Stainless Steel from your 
nearest Steel Service Center. 


United States Steel Corporation * Ameri- 
can Steel and Wire Division * National 
Tube Division * Columbia-Geneva Steel 
Division * Tennessee Coal and Lron Divi- 
sion * United States Steel Export Company 


United States Steel 








why leading food processors 


select Poayy equipment 


1. for top operating efficiency; highest quality of product, 

lowest production costs 

2. for sanitary construction and ease of clean-up between 
batches 

3. for excellence of design and manufacture—provid- 

ing long, trouble-free service; minimum maintenance 





DAY RIBBON BLENDERS 
and MIXERS 












Used for 









DAY RO-BALL SIFTERS 


with super-active ball cleaners, 
lead the field for fast, thorough 
sifting of wet or dry ingredients. 
Models for 2, 3, 4, or 5 separa- Used for: 

—— oe ee ea vod Flours; sugar; salt; dry lina; candy; prepared 
aeons eee NOpReTS = — milk; cocoa; corn prod- mixes; chewing gum; 
rial conveying equipment. ucts; starch products; powdered eggs; soup 
seasoning; cottonseed & products; animal feeds; 
soybean meal; semo- __ tebacco, etc. 



















DAY DOUBLE-ARM MIXERS 














DAY also builds a wide range of other equipment, such as mechanical 
and airmatic materials conveying systems; homogenizers; hoppers and 
scales; 3-roll dispersion mills; water coolers, etc. When you select DAY, 
you choose equipment preferred and proved in thousands of the nation’s 
leading food processing plants. Call in a DAY field engineer, or write 
direct, for detailed information on your equipment requirements. 


7m 3.H.DAY < 


Division of The Cleveland Automatic Machine Co. 
Quality Mixing, Blending, Milling and Sifting Machines since 1887 
4940 Beech Street, Cincinnati 12, Ohio 
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HOW TO FIGHT PUBLIC DISTORTIONS 
OF THE FOOD INDUSTRY 


continued from page 35 








“Snap back with vigor” 





preparation for one. Get your 
own thinking straight on sub- 
jects of possible misunder- 
standing before they happen. 
Be ready with simple, direct 
explanations when the time 
comes. 

Before any formal presenta- 
tion, have background facts 
available in readable form for 
news writers and other in- 
terested parties (including 
those in your own organiza- 
tion). 

This background material is 
helpful to news men who must 
absorb several subjects each 
day and haven’t the time to 
take the courses in bio-chem- 
istry, physics, and mathematics 
which you have taken. 

Welcome criticism of this 
material. Have your remarks 
reviewed by non-technical 
readers. Note their areas of 










The need for public relations 









non-comprehension, then re- 
phrase these points. 

At hearings, snap back with 
vigor at mistakes in logic and 
dispute loose statements or 
fuzzy thinking as they happen. 

When aanti-industry  cru- 
saders quote figures of poten- 
tial “losses” to consumers 
through the underweights 
which occur under the average 
net weight concept, reply in 
kind. Explain that overweight 
variations exceed _ under- 
weights by as much as two 
or three times. 

Explain why this is so.. 
describe your control program 
of setting target weight above 
the marked weight to assure 
that the consumer gets more 
than enough to meet net weight 
requirements. Reiterate em- 


phatically that the consumer is | 


benefited — not cheated — 








FOOD PROCESSING 















ING 





by modern technologies. 

When errors are made, tell 
consumers how technology is 
being refined to prevent re- 
currence. 

Be specific — announce the 
amount of product you give 
away annually as overweight. 
You might even convert this 
into the equivalent amount of 
packages represented in this 
overweight tonnage. 

Learning the tools of using 
mass media can enhance your 
ability to communicate, which 
is a major tool for advance- 
ment of your own career as 
well as for advancing the food 
industry. 

Always keep in mind the 
cardinal rules of public rela- 
tions: in order to seem right, 
you must be right! 

Then stress benefits to the 
consumer and the purposes of 
your development which will 
bring these benefits to reality. 

In essence, these benefits are 
the very reasons for which you 
hold your job. You are trying 
to improve quality and safety 
of foods, reduce processing 
costs (i.e. price rises), shorten 
distribution steps, add built-in 
conveniences, and to please 
your customer with new prod- 
ucts which he or she will se- 
lect of his own free will. END 


Next Month .. . 
Unitized Shipping ! 


Originally scheduled for 
November coverage, this 
big subject has been draw- 
ing additional comment 
from executives in the key 
distribution phase of the 
food industry. So we've 
held up article publication 
until the December issue. 

Now the returns are in. 
We think you'll find this 
Presentation worth watch- 
ing for . 
FP. 


. . in December 


THE EDITORS 
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Breaks up starch chains into more useful segments 


Rohm & Haas offers a variety of RHOZYME® dia- 
static enzymes which can give you the saccharifying 
or liquefying action you need in processing starches. 


Certain grades of RHOZYME convert starch chains 
to simple sugars—for applications requiring either 
sweetening or the presence of fermentable or re- 
ducing sugars. Other grades break up starch mostly 
into dextrins with minimal increase in reducing 
groups, to provide controlled degrees of liquefac- 
tion. Rigid starch gels can be given viscosity levels 
ranging from thick slurries to free-flowing liquids. 


Applications of RHOZYME diastatic enzymes in- 
clude: breadmaking; pharmaceutical uses; proc- 
essing of chocolate sirups, pre-cooked cereals; 
production of acid-enzyme converted sirups, high 


RHOZY ME) 


maltose sirups, high glucose sirups; liquefaction 
and saccharification of grain, corn, or potato 
starch for the distillation industry; starch modi- 
fication for paper coatings, laundry starches, ad- 
hesives, textiles; recovery of sugar from candy 
scrap; starch waste disposal. 


Write Dept. SP-23 for 
technical literature and 
samples of RHOZYME enzymes. 








PHILADELPHIA S, PA. 
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food gels 


A new gel system for 


modern food formulations 


SODIUM ALGINATE, an 
algin product, has been used 
to produce a new and ex- 
tremely flexible gel system 
that has resulted in successful 
formulations for a great range 
of products — products such 
as puddings, chiffons, instant 
gel powders, and many others. 

The many advantages of 
these new products derive 
mainly from the following 
unique properties of the algin 
gel: 


1. No heating or cooling is 
required to form the gel. Since 
gellation takes place readily 
at room temperature, the sys- 
tem is ideal for instant prod- 
ucts. Gels can be formed hot 
or cold with milk or water. 

2. Gel body can be specif- 
ically controlled for formula- 
tions ranging from a_ light 
semi-gel to a firm, heavy gel. 

3. Syneresis or weeping is 
greatly retarded because the 
algin molecule has a strong 
affinity for water, keeping it 
tightly bound within the sys- 
tem. 


DAVE MUNCASTER 
BEN MESSINA 
Technical Dept. 
Kelco Company 


4. The gel has excellent heat 
stability even under the high 
temperatures required in the 
baking industry. 

. 5. Sugar or pH adjustment 
are not necessary to form the 
gel. Because sugar and acid 
need only be added to satisfy 
flavor requirements, the algin 
gel system makes an excellent 
base for many dietetic prod- 
ucts such as instant milk 
shakes, puddings and jellies. 


Novel products are possible 
because of these unusual 
properties. One food processor, 
for example, makes artificial 
cherries for baked goods by 
dropping globules of algin- 
sugar solution with red color- 
ing into a calcium solution, 
producing a gel with the con- 
sistency of candied cherries. 
The bakery supply industry 
has a number of interesting, 
new algin gel formulations in 
production including a new 
summer custard type filling — 
a completely eggless and milk- 
less product. 

Films formed by the algin 


GIANT KELP — the source of algin, is har- 
vested in large quantities by modern methods. 
Its production has now expanded to where it 
is the most important water soluble gum proc- 
essed in the United States. Algin is the com- 
mon name for the water soluble derivatives 
of alginic acid, a hydrophilic, colloidal polymer 
of anhydro-B-D-mannuronic acid units. 

Scale of photo is about 1:60. “Stipes” 
shown in photo are only a small part of the 
Giant Kelp which grows to several hundred 
feet in length. 

Algins derived from the plant and described 
in the article are on the GRAS list. 
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Kelco algins used to produce food gels 


General Gel 


Product Description Mesh Size Applications 
2 eee 
Keltone Medium viscosity 

sodium alginate 100 Water gel systems 


Kelco-Gel HV Medium viscosity 
sodium alginate 80 Water gel systems 


Kelco-Gel LV Lower viscosity 
sodium alginate 80 Water gel systems 


Keltose Calcium-ammonium 


alginate 


80 Water gel systems 


Dariloid QH Buffered sodium 


alginate 


gel reaction have been suc- 
cessfully produced by re- 


searchers at several universi- 


ties and at several meat com- 
panies. These films can be used 
to coat meats and chicken 


| pieces, cutting moisture loss 


almost completely. 


Mechanism of the algin gel 
system is based on the reac- 
tion with calcium. A gel may 
be formed quickly and easily 
by adding a soluble calcium 
salt to a solution of sodium 
alginate. Only a small con- 
centration of the algin is re- 
quired. The calcium ions in- 
teract with the free carboxyl 
groups of the algin molecules, 
linking and intertwining them 
into a complex network which 
forms the gel structure. 
Quite often it is desirable 
to put the calcium salt and the 
algin into solution at the time 
— as in the formulation of an 
instant product. To accom- 
plish this, the calcium salt 
must be kept from reacting 
until the algin is entirely in 
solution. One simple way to do 
this is to add a small amount 
of phosphate buffer such as 
TSPP, tetrasodium pyrophos- 
phate. Since the release of 
calcium ions controls the reac- 
tion time, gellation or set time 
can also be controlled by vary- 
ing the amount of buffer used. 
The calcium reaction can 
also be held back until the 
algin goes into solution by 
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Milk gel systems 


raising the temperature to 
160° to 180° F. Because most 
calcium salts are less soluble 
at higher temperatures than 
at lower temperatures, the 
calcium is relatively unreac- 
tive when held between 160° 
and 180°F. The medium gels 
rapidly as it is cooled to room 
temperature. Once a gel has 
formed it is heat irreversible 
and cannot be broken by tem- 
peratures within the normal 
range for foods. Several bak- 
ery suppliers have used this 
heat controlled reaction suc- 
cessfully in low cost, heat 
stable bakery fillings. 

Dicalcium and _ tricalcium 
phosphate and calcium glucon- 
ate are the calcium salts gen- 
erally used to produce a gel 
with algin. Since calcium glu- 
conate is a slowly soluble 
calcium salt, it too can be used 
to slow the gelling reaction 
until the algin is entirely in 
solution. 

In a low pH system, from 
pH 3.5 to pH 5.0, the solubility 
of the acid can control the 
release of calcium ions and, 
therefore, control the reaction 
time. If a slowly soluble acid 
is used to release calcium ions 
from a water-insoluble salt 
like tricalcium phosphate, the 
algin has time to get into solu- 
tion and the gelling reaction 
proceeds smoothly. The partic- 
ular control methods used and 
ingredients included, of course, 


- & me 


Salad and dessert gels that can stand at 
room temperature without weeping or 
running are prepared by using the heat 

irreversible algin gel system 


Instant puddings can be made 
quickly and easily with algin. 
Prepared with cold milk in 3 
minutes at slow mixing speed, 
the puddings set in a few 
minutes at either room tem- 
perature or ‘in refrigerator 


Dietetic jelly is produced with 
algin. Unlike pectin, the gel 
forming agent usually used in 
jellies, algin does not require 
sugar to form a gel 








A symbol for a perfect pack... 
DIAMOND CRYSTAL FLAKE-TYPE SALTS 






























@ Uniformly 99.95% Pure content of insoluble matter or foreign material of 
@ Uniform in the size and grain you need— EVERY TIME any canning salt. The low content of injurious 
compounds (calcium, magnesium) and trace metals 
provides the required purity that permits still fur- 
ther up-grading of your product. The unmatched 
ing provides a wide range of sizes to meet all cleanliness of this salt avoids reaction with oxalates 
requirements. This high purity and controlled and formation of white precipitate. Because of this, 
size represents a MEASURABLE MARGIN OF Diamond Crystal Flake-type Salts bring out the 
SUPERIORITY over ordinary granular-type salts. natural flavor of your product. 

Diamond Crystal Flake-type Salts contain less Learn exactly how these product features can 
than 20 parts per million insolubles. Filter pad benefit you. Call or write the nearest Diamond 
tests consistently indicate that it has the lowest Crystal sales office. 







Diamond Crystal Flake-type Salts, made by the 
exclusive Alberger process, assures a flake-like 
crystal of extremely high purity. Precision screen- 













ae Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 








PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA ®* BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE * MINNEAPOLIS © NEW ORLEANS * NEW YORK 
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ingredients 


depend on the type of prod- 
uct being formulated. 


Gel body of the finished prod- 
uct can be controlled over a 
wide range. The most effective 
way of changing the gel body 
to fit the requirements of a 
particular formulation is to 
vary the concentrations of 
algin and calcium. The desired 
body can sometimes be arrived 


. at by increasing or decreasing 


either the algin or the calcium 
salt independently. It is best, 
however, to maintain a basic 
ratio, usually about 1 part 
calcium salt by weight to 3 
parts algin if the calcium salt 
is di- or tricalcium phosphate. 

Setting time also affects the 
gel body. A quick set tends to 
produce a tender body, while 
a more prolonged set generally 
produces a firmer body. In 
some products where a partic- 
ular characteristic such as 
spreadability is desired, the 
gel body can be modified by 
adding small quantities of 
starch or a gum. 

The mode of action and 
adaptability of algin offer ad- 
vantages in a number of prod- 
ucts over gelatin or pectin — 
the two gel forming agents that 
have been most widely used 
in food preparations. 

Aqueous solutions of from 1 
to 2 per cent gelatin form gels 
when chilled, but melt or pass 
back into the sol state when 
warmed to about 80° to 85°F. 
In many situations, particular- 
ly in the institutional food 
field, it is desirable to have 
products such as dessert gels 
that can stand at room tem- 
perature without weeping or 
running. A heat irreversible 
algin dessert gel is ideally 
suited to such _ conditions. 
Pectin does not gel when 
chilled, but when the pH is 
adjusted below 3.5 and sugar 
is present at from 60 to 65 per 
cent of the total weight a 
gel forms even at temperatures 
near the boiling point. 

Algin requires neither pH 
adjustment nor sugar for gel 
formation. This provides @ 
wider range within which 


uct at right, circle 6432 .... 
see information request blank 
opposite last page. 
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What can 

lemon juice 

do for 

breaded shrimp? 


It prevents loss from black spot while shrimp 
awaits processing. A lemon juice dip 

(1 part Exchange Concentrated Lemon Juice to 
40 parts water ) retards darkening enzymatic 
action, bacterial growth and fishy flavor 
development. Lemon juice in breading batter 
helps reduce bacteria count, freshens the 
shrimp by dissolving out any accumulated 
trimethylamine, and improves the flavor. 


For 
canned soups? 


Exchange Concentrated Lemon Juice helps 
improve flavor. Used below the threshold of 
lemon taste, it enhances characteristic flavors 
of a wide variety of soups— including cream of 
mushroom, cream of tomato, vegetable-beef 
pepper pot and bouillon— without imparting 
any detectable lemon character. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 
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e 
Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 
GENTLEMEN: Our product is 





___ How can lemon juice help? 
NAME 
ADDRESS 
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STARCHES and SYRUPS 


Keep your product in her cart 
... week after week 


Corn starches and syrups are time-tested, nourishing, consistency control) + Sugar Crystalization control 


economical carbohydrates. They’ve long been used + Coatings—Glazes 
: . CORN STARCH is ideal for baking, baking powder, 
and accepted as foods and food ingredients. They & meats, mustard, salad dressing, custards, pudding, 


may be the answer to problems you have resulting canned soups, etc. 


from recent legislation regarding foods because: CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 


eS meats, frozen and canned fruits, frozen deserts and 










In addition to being time-tested, nourishing, economi- wee ales pieduate. 
cal carbohydrates, corn starches and syrups can pro- CORN SYRUP SOLIDS are widely used in ice cream, 
; : : . baked goods, frozen fruits, dry food mixes, jams, jellies, 
rties as: J 
ye velvable functional ee table ready and canned meats, to mention just a few. 





* Stabilizers - Emulsifiers - Binders - Humectants Whatever you may be processing OK BRAND corn 
¢ Bland sweeteners + Texturizers + Preservatives syrups or starches will help you keep your product 
(of natural body and color) + Thickeners (for in her cart week after week. 


Call the Man from Hubinger THE HUBINGER COMPANY 


..-his service is freely avail- Keokuk, lowa 


able. Write, wire or phone 
today. NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 





You can depend on HUBINGER... fast shipment by rail...prompt delivery by truck 
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| Instant Bakery Jelly 


| property of this pudding is 


| or pie filling. 


| phosphate along with an emul- 
| sifier, sugar, salt, flavor and 


ingredients 


flavor characteristics can be 
formulated. Neither excess 
sweetness nor acidity need be 
tolerated for the sake of the 
gel system. 








Formulations that are pres- 
ently available show the 
versatility and advantages of 
algin gels. One formulation 
is an instant cold milk pud- 
ding. It can be prepared in 3 
minutes at slow mixing speed; 
setting occurs in a few minutes 
and peak body is reached in 
from 30 to 60 minutes, either 
at room temperature or in the 
refrigerator. An_ interesting 
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TYPICAL ALGIN FOOD GEL 
APPLICATIONS 


Cold Milk Instant Puddings 
Cold Water Instant Puddings 
Dessert Gels 

Salad Gels 

Chiffons 

Icing Stabilizer 

Cheese Pie Fillings 

Freeze-Thaw Stable Gels 

Egaless, Milkless, Custard Fillings 












Bakery Fruit Fillings 

Edible Food Films 

Aspics 

Dietetic Jelly 

Foed Binders 

Pie Fillings 

Meringue Stabilizer 

Cake Volume Improver 
Confectionary Gels and Fillings 















that, although heat irreversi- 
ble, it can be remixed after 
it has once been set, and it 
will then reset. Since it main- 
tains excellent eating quality 
for some time, it can be used 
as a pudding, bakery filling 









A 3 ounce package of the 
instant pudding powder con- 
tains 6 grams of Dariloid QH 
(a Kelco algin), 4 grams of 
calcium gluconate, and 2% 
grams of tetrasodium pyro- 










color. The ingredient cost is 
about 3 cents per 3 ounce 
package. This instant pudding 
powder may also be placed 
in larger packages for institu- 


tional use (a 11% pound pack- 
continued on page 68 
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Association 
News 


International Assn. 
of Milk and Food 
Sanitarians 


has presented its 1961 
Sanitarian’s Award to 
Martin C. Donovan, 
airport sanitarian of 
the Dade County 

(Fla.) Dept. of Pub- 
lic Health. The award, 
which includes a $1000 
check, is presented 
annually to the mu- 
nicipal or local san- 
itarian who has con- 
tributed most meritor- 
iously to the health 
and welfare of his 
community for the 
five-yr period just past. 
In addition to his 
regular duties, Dono- 
van has pioneered in 
his specialized  sani- 
ration field by pick- 
ing up water samples 
for testing from com- 
mercial aircraft leav- 
ing Miami  Interna- 
tional Airport, and 
by inspecting all ca- 
terers serving the air- 
lines for certification 
by the U.S. Public 
Health Service. 

New president of 
the IAMFS is Charles 
E. Walton of Lara- 
mie, Wyo. President- 
elect is Ray Belknap 
of Des Moines, Iowa. 


Institute for 
Better Packaging 


trade association of 
paperboard manufac- 
turers devoted to de- 
velopment of protec- 
tive packaging for 
various food products, 
has formed a Bakery 
Division. 


For 

mote information 
_ ON product at 
right, circle 6434 
see information 
request blank 
Opposite last Page. 
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Our big three in cartons meet everyday at Olin 


The big three in cartons are the graphic designers, 
the structural designers and the printers. Olin has 
made them even more important by bringing them to- 
gether under one roof. The continual interchange of 
ideas possible at the Olin Carton Service not only pro- 
duces better cartons, it avoids any of the many mistakes 
that can happen when Creative is three states away 
from Structural, and Printing is in another time zone. 


The cartons turned out by Olin’s centralized (and tal- 
ented) staff are made of Omnikote, the strongest board 
in the industry. They are printed by one of the most 
advanced printing establishments in the world. And 
they are graphically designed to do the job of flagging 
down the nearsighted housewife who's left her glasses 
home. So if you’re having trouble with cartons, tell 
us about it. Olin’s big three probably have the answer. 


PACKAGING DIVISION Olin 


FOREST PRODUCTS OPERATIONS, P.O, BOX 1225, WEST MONROE, LA, 
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FLAVOR 


eee puts the "YUM" 
in your product! 


© Delight the palates of 
young pirates and their 
parents by adding Flavorex 
Rum Flavor to your 
product. Great for a hearty 
accent! Exquisitely exotic 
as an extra touch of flavor! 


@ Use Flavorex Rum Fia- 
vor in baked goods, con-. 
Sections, puddings, eggnog 
mixes, ice cream, and other 
foods. You'll be doubly 
rewarded these ways... 
perfect for your present 
formulas . . . helps earn 


consumers’ preference for 
your product. 


@ Flavorex Jamaica Style 
Rum is a flavor concen- 
trate of natural and syn- 
thetic esters produced in 
our own plant and blended 
by our masters of the art. 
Run a batch test. You'll 
discover that every fra- 
grant drop adds mellow 
tropical sunshine to your 
product. Write for free 
sample, or place a trial 
order today. 


Rum Flavor No. B224...$12 per gallon 


ez. 


302. 5S. CENTRAL AVE;, 


Better Flavors for Betier Products 


FLAVORE X co. inc. 


BALTIMORE 2, MD. 
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continued from page 66 
age for use with 1 gallon of 
milk). 

Another formulation is an 
instant imitation raspberry 
bakery jelly — a low cost, heat 
stable product with excellent 
flavor release that the baker 
can make up by merely add- 
ing tap water. A one ounce 
packet of this instant powder 
would contain 1.79 grams of 
Keltone (a Kelco algin), 0.63 
gram dicalcium phosphate, and 
1 gram of sodium polyphos- 
phate along with guar gum, 
sugar, adipic acid, instant 
starch, flavor, color, and pre- 
servative. The material cost 
per pound of this instant gel 
powder is less than 23 cents, 
and the material cost per 
pound of finished jelly is only 
about 4% cents. 

The finished jelly can be 
made by simply blending the 
one ounce packet of jelly 
= with % pound of sugar, 
adding 1 cup of tap water and 
mixing vigorously for 1 minute 
with a wire whip. The jelly 
is ready to use in from 30 to 
40 minutes. 

These formulations and 
many others have been de- 
veloped by Kelco Company 
food technologists working 
under plant conditions. Many 
people in widely diversified 
areas of the food industry are 
working on products based on 
the new algin gel system, and 
formulations are now being 
tested which will undoubtedly 
lead to many new and remark- 
able products in the months 
to come. 

More information on algin 
food gel applications together 
with complete formulations 
for all products discussed in 
this article are available from 
Kelco Company, 75 Terminal 
Avenue, Clark, N.J. 
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Bread flavor 
OK'd by FDA 


A natural fermentation fla- 
vor for use in baked goods 
has been accepted by the FDA 
as an optional ingredient in 
standardized bakery products. 

The flavor, Vico 400, may be 
used at levels up to 2 parts by 
weight of the flour used. It is 








Se 


Their intelligent use 
can protect your 
product’s reputation 
Longer shelf-life, gained 
through the intelligent use of antioxidants, has 
often spelled the difference between success and 
failure in marketing a food product. Key to the 
intelligent use of antioxidants is an understand- 
ing of their function. An easy way to obtain that 
understanding is through the following pieces of 
literature: 
e@ Tenox—Eastman food-grade antioxidants 
@ The Eastman family of Tenox food-grade 
antioxidants 
@ Which antioxidants for your fat-containing 
foods? 
Tenox antioxidants for more effective food 
packaging materials 


Tenox antioxidants for edible animal fats 
Effective stabilization of inedible animal fats 
with Tenox 
Tenox feed-grade antioxidants for poultry and 
animal feeds 
@ Tenox antioxidants for the fishing industry 
@ Mechanisms of fat oxidation 
Eastman manufactures all the principal types 
of food-grade antioxidants in use today. We can, 
therefore, suggest without bias the most effective 
antioxidant for your product. For any of this 
literature about antioxidants, write to EASTMAN 
CHEMICAL Propwcts, INc., subsidiary of Eastman 
Kodak Company, K1Incsport, TENNESSEE. 


Eastman 
food-grade 
antioxidants 
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FREEZE DRYING 


D&O offers SPISOSEAL 


the latest development in season- 
ings for foods of the future. 
SPISOSEALS are extractions of 
natural spices, spray dried for 
absolute flavor stability and 
unsurpassable shelf life. Full, 
instant release of flavor, aroma 
and strength . . . highly recom- 
mended for freeze dried foods. 
Write the D&O Dry Materials 
Division, 249 Goffle Road, Haw- 
thorne, N. J., for detailed infor- 
mation. 


Write for copy of Spisoseal booklet 


A WEAF _T DODGE & OLCOTT. INC 


e Call, ” 

sctive - MANHATTAN INDUSTRIAL CENTER 
f this § J SEVENTY-FIVE 9TH AVE. NEW YORK 11, N. Y. 
TMAN a SALES OFFICES IN PRINCIPAL CITIES OUR 163RD YEAR OF SERVICE 


stman 


FLAVOR BASES 
ESSENTIAL OILS 
AROMATIC CHEMICALS 
DRY FLAVORINGS 
AND SEASONINGS 
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IF YOU MAKE THESE PRODUCTS: 






dry mixes, cookies, crackers, cakes, pies, soups, 
sauces, gravies, frozen pies, ice cream, sherbet, 
confections, macaroni & cheese—or most any 
product calling for non-fat dairy solids... 


KRAFEN 


(Kraft’s spray-dried sweet whey) 


WILL GIVE YOU 
THESE BENEFITS 


Fine, True Flavor—Krafen’s high milk sugar con- 
tent and absence of casein works to bring out 
the natural flavor of all processed foods, frozen 
foods, ice cream, sherbets and baked goods 
—the flavor other dairy ingredients tend to mask! 

For example, frozen food processors using 
Krafen no longer need ‘‘over-season’”’ to main- 
tain the flavor level. 


Improved Eating Quality and Appearance— 
Krafen’s combination of milk sugar and whey 
proteins gives added shortness and tenderness 
to all finished baked goods, whether ready-baked 
or from a mix... . imparts finer texture and pro- 
motes a uniform, rich color and bloom. 


Extended Shelf Life—Krafen’s high moisture ab- 
sorption and retention properties extend the 
shelf life of baked goods by a profitable margin. 


Savings of up to 5¢ a Pound—Replace your pres- 
ent dairy ingredient with Krafen. Save up to 5¢a 
pound on dairy solids costs and be assured of 
superior performance. Krafen—a high-quality, 
low-bacteria, low-acid dairy ingredient —is pro- 
duced by Kraft in one of the world’s largest, most 
sanitary whey plants. 

Ask your Kraft man or write to Kraft for a free 
sample of Krafen and complete data on its use 
in your products. Then test Krafen in your plant 
and look forward to great results! 


Division Offices: 


KRAFT FOODS 

Industrial Division Chicago 
500 Peshtigo Court Garland, Texas 
Chicago 90, Illinois New York 


San Francisco 
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Maximum clarity, fastest flow rates 
with Celite Filtration 


For products such as fruit juices, jellies, oils, syr- 
ups and wines, Celite® diatomite filter aids do the 
fastest, most thorough job. Because of its unique 
particle structure and highly irregular particle 
shapes, Celite filters out the most minute particles 
at the fastest flow rates obtainable. Product quality 
goes up and production costs go down. 

Celite’s low density means greater surface cover- 
age per pound. Processed from the largest and pur- 
est diatomite source, it has the highest degree of uni- 
formity in the industry, assuring you of consistent 


results. Celite offers the widest selection of stand- 
ard and special grades giving you the exact degree 
of clarity needed. Today, Celite grades also include 
Celite perlite. For details on all, see your J-M Fil- 
tration Engineer or write Johns-Manville, Box 325. 
New York 16, N. Y. In Canada: Port Credit, Ontario. 


Celite Division filter aids, when used as such, are not considered 
food additives as defined by FD&C Act Amended, Section 201(s8). 


JOHNS-MANVILLE JM 
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ingredients 


available in two types, with 
or without dough softening 
effect, and may be used in 
yeast leavened baked goods to 
intensify and balance natural 
fermentation flavor. 

Field evaluations have re- 
ported that the use of the 
product resulted in: improved 
tenderness and mouth feel; 
masking of objectional flavors 
attributed to high levels of 
mold and rope inhibitors; im- 
proved dough handling prop- 
erties; and protection against 
abuse due to thawing and re- 
freezing of frozen products. 

Suggested use levels in Eng- 
lish muffins, crumpets, dinner 
rolls, brown and serve rolls, 
white bread, specialty breads, 
frozen dough and other bakery 
products are given in Techni- 
cal Bulletin No. 400-3 of Vico 
Products Co., 415 W. Scott St., 
Chicago 10, Ill. 
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Instant starch for 
fillings and frostings 


Instant swelling and thick- 
ening in cold water are fea- 
tures of a new pre-gelatinized 
waxy maize food starch. It is 
particularly well suited for the 
production of instant cream 
and custard fillings, and in- 
stant frostings. 

The instant characteristic of 
the product can also be used 
to produce high quality fruit 
pie fillings with minimum 
preparation time and equip- 
ment. 

Preparations of the starch, 
Instant Clearjel, are resistant 
to breakdown under high tem- 
perature and low pH condi- 
tions. They are also freeze- 
thaw stable, and do not set 
to a gel. 

After cooking or baking, the 
product is smooth, short-tex- 
tured, exceptionally clear, and 
has no tendency to undergo 
synersis. 

The characteristics, applica- 
tions and benefits of Instant 
Clearjel are described in Bul- 
letin No. 241 from National 
Starch and Chemical Corp. 
This 4-page bulletin includes 
two graphs that show the effect 
of pH and concentration on the 
viscosity of the product. 
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Che wMigue Kelio Alpin Cis impo you food prodail | 


___ MARKET _ 


SALAD AND DESSERT 
GELS made with KELCO- 
GEL HV have superb body and 
excellent texture. They will not 
melt, soften or show leakage 
at room temperatures. Mold 
release is fast and clean, with- 
out heat. 


DIETETIC PUDDINGS 
made with KELCO-GEL LV 
have firm velvety body for 
added taste and eye appeal. 
Palatability of low sugar for- 
mulations is greatly improved 
by the gelling action of 
KELCO-GEL LV. 


PACKAGED DRY MIX 
DESSERTS made with 
KELCO-GEL HV and KELCO- 
GEL LV absorb cold water 
rapidly to produce uniform, 
tender-textured puddings, gels 
and fillings that are extra light 
and effectively stabilized. 


No More Effective Way To Produce 
Clear, Sparkling Food Gels 


Tailor made to produce clear sparkling gels, the 
KELCO-GELS are sodium salts of alginic acid 
that are highly soluble in water. 


KELCO-GEL HV is recommended for use where 
considerable added viscosity is required with a 
minimum amount of stabilizing action. 


KELCO-GEL LV is recommended for use where 


a high degree of stability is desired along with a 
minimum change in viscosity and body properties. 


Yours On Request: Free samples of KELCO- 
GEL HV and KELCO-GEL LV and new Techni- 
cal Bulletins describing these unique Kelco algin 
products. At your service, too, are highly quali- 
fied food technicians ready to give individual 
attention. 


KELCO-CEL HV° KELCO-GEL LY° products 7 Keleo Company 


76 Terminal Avenue, Clark, New Jersey * 20 N. Wacker Drive, Chicago 6, Illinois * 530 W. Sixth Street, Los Angeles 14, Calif. 
Cable Address: KELCOALGIN — CLARKNEWJERSEY 
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fp) PROCESSING, INSTRUMENTATION 
NOT JUST ONE | and CONTROL 


OR TWO, 


aden 1 1'23 9 MIXERS 










Product level is approach- 
ing highest probe in surge 
reservoir, shown with covers 


off 










Dependable flow control 
of viscous product 









Four-level probe system varies pumping 
rate four ways to match tomato-pulp production 









PETER LOMANTO, Plant Engineer 


BERNARD FEINBERG, General Manager 
Fair View Packing Co. 


KARL ROBE, Associate Editor 












The TD mixer can be 
used on these standard 
Hamilton kettles. 


Hamilton’s new TD Triple 
Duty Agitator reduces costs, 
increases efficiency . . . makes 
mixing easier. With combined 
efforts of three agitators, noth- 
ing escapes the mixing process 
. . . dead spots are eliminated. 
Designed to provide the utmost 
in efficient, economical mixing, 
the TD gives you the latest in 
easy-cleaning, sanitary design 
at a very reasonable cost. For 
mixing and cooking, specify 
Hamilton Stainless Steel 
Kettles. They are efficient, 
designed for easy cleaning, and 
precision-built to operate year 
in, year out with a minimum 
of maintenance. Write for cata- 
















































; 





Style A 
A sees 6 ” 
allon capacity. Type 

eS 316 stainless steel. 40, 
90, or 125 p.s.i. 


Problem: At Fair View Packing Co., 
Hollister, Calif., tomato pulp from cy- 
clones is pumped to vacuum pans on sec- 
ond floor for concentrating. Pumping rate 
is subject to normal production variations 
as raw-product input lags, shifts change 
or downtime occurs. 

An on-off control was installed to stop 
pump before it ran dry. However, when 
pumping of pulp to the shell and tube 
pre-heaters was stopped, burn-on re- 
sulted. 














Style SA 
Like style A except it has 
balloon jacket and tubular 
legs with adjustable feet. 




















Style CW 


log illustrating 
conventional and 
steam - jacketed 
ay kettles with or 
ea\ without agitators. 


HA 


DIVISION OF 
BRIGHTON CORP. 












Manually operated tilting 
kettle, available with hy- 
draulic dump. 30 to 1 

gallon capacity. Specials 
up to 300 gallons. For 
heavy, viscous products. 


820 STATE AVENUE 
CINCINNATI 4, OHIO 














ESTABLISHED 1876 
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Control panel for level probes. Reservoir and one 


pump are in background 


Fair View wanted more dependable 
control of pumping than was possible with 
manual control. 

Solution: A 30-gal surge reservoir of 
316 stainless steel was built to receive 
output from pulpers, and two 3-in. Moyno 
progressing cavity pumps with U.S. Vari- 
drive motors were installed. 

Inside reservoir, level-control probes 
were placed at four levels, each approxi- 
mately 3 inches higher than the succeed- 
ing one. Lowest probe is about three 
inches from bottom of reservior. 
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Controls operate on con- 
ductance principle, i. e., prod- 
uct completes control circuit 
when it reaches a probe. 

If product level is below 
lowest probe, pumps remain 
off. When product reaches first 
probe, one pump is started at 
half speed. 

As production rate increases, 
level rises to second probe 
which turns pump on full 
speed. At next level, second 
pump goes on half speed, then 
to full speed as highest probe 
is contacted. 

When production rate falls, 
each successive stage is 
dropped out in same manner. 

Results: No manual atten- 
tion is necessary, and positive, 
fool-proof control of pumping 
rate is achieved. Pumps cannot 
run dry and overflow of surge 
tank is eliminated. 

Pre-heater tubes now re- 
main bright and clean inside. 

Probes are Teflon-coated 
SS which can be cleaned and 
sanitized by same methods as 
other equipment. 

Progressing cavity pumps 
are positive displacement type 
and pumping efficiency re- 
mains high even at half speed. 

Re-Mo-trol multi-probe lev- 
el control system is product of 
Earl E. Storrs Co., P.O. Box 
167, Stockton, Calif. 
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Moyno progressing cavity 
pumps are products of Robbins 
& Meyers, Inc., 1345 Lagonda 
Ave., Springfield, Ohio. 
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Offers air-driven 
homogenizing mixer 


For laboratory, pilot or small- 
batch applications, portable 
air-driven mixer can handle 
aR from 3 gal up to 





25 gal; is partic- 
ularly advantage- 
ous in hazardous 
atmospheres. 

Light in weight 
— %-hp model 
weighs only 9 Ib — high-speed 
mixer can be used for emulsi- 
fying, dispersing, homogeniz- 
ing as well as mixing. 

Supplier: Barrington Indus- 
tries, Inc, 185 Union Ave. . 
Providence 9, R. I. 
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Three Liquid Meters 
Boost Table Syrup 
Production by 200% 


The use of automatic shut-off meters at 
Nalley Syrup Co. now allows one man to 
produce three times the syrup formerly 
produced by five men handling bulk sugar 
and barreled corn syrup. The meters are 





preset by pushbutton, taking less than 30 
man-seconds to measure the sugar, syrup 
and water. 

What works with these food ingredients 
can also work for you. Write today for 
helpful Bulletin 566RP, with selector 
charts listing over 150 different liquids 
now being metered. 


Meter with a memory... 
Never forgets your formula 





For liquid batching where formula re- 
peats, this automatic meter has precise 
mechanical memory. Set quantity just 
once, open valve, and meter takes over. 
Shuts off at correct quantity batch after 
batch. Can even print tickets. Easy to 
reset for new formula. Ask for facts on 
Repeating Auto-Stop. 





HOW TO STOP DRIP OF VISCOUS 
LIQUIDS. When metering viscous liquids, 
don’t try to drain the line between meter 
and vat after each delivery. It’ll drip for- 
ever, and you usually don’t want air con- 
tact anyway. Instead, put an inexpensive 
spring-loaded Anti-Drip valve on the end 
of the pipe. Ask Neptune. 





‘ 





An advertisement written to help you 





Measurement/ Control News 


prepared by Neptune Meter Company 


Carling’s Improves Beer-makers’ Art 


NATICK, MASS.—To make sure 
every drop of Carling’s beer isformula- 
perfect;} more than a dozen liquid 
meters accurately measure and record 
liquids used in various stages of the 
process at Carling’s big Natick brew- 
ery. Principal uses are in finishing and 
blending, in filtration and carbonation 
rooms, and in wort processing. 

Flow of many different liquids is 
registered automatically and continu- 
ously by Neptune meters, with big 
time-savings over batch-measuring 


With Accurate Meters to Control Flavor 


methods previously used. According 
to Roger D. Williams, plant engineer, 


the meters are accurate and trust- 


worthy, and are valuable for inven- 
tory control in addition to quality 
and uniformity control. 

Look around your plant for similar 


savings. Ask us for Meter Specifica- } 


tion Guide No. 566B. It will help you 
state your requirements to Neptune 
specialists. They will be glad to rec- 
ommend the size and type of meter 
best suited to your requirements. 


HELPFUL METERING DATA AVAILABLE 
28-pg. technical bulletin lists liquids, helps pick 
proper sizes and features of meters 2 to 2000 gpm. 


NEPTUNE METER COMPANY - Liquid Meter Division 
47-25 34th St., Long Island City 1, N.Y. 


O Please send me helpful Meter Bulletin 566RFP 
O Send Meter Specification Guide 566B 


NAME 


COMPANY 


ADDRESS______ STATE 
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The Rugged, Efficient, 
Thrifty Line of 


“WORK<3HORSE” 
CONTROLS 



















CV Series . . . diaphragm- 
or bellows-actuated control 
valves for precise control of 
fluid flow in commercial or 
industrial applications. Pneu- 
matic or hydraulic operation. 






Series . . . closest tem- 
Ff rature control in the self- 

» » ops field. Available in 40° 
* adjustment ranges from 
—35°F to +425°F. (Plus 8 
other styles.) 















These are the food process controls 
specified by so many engineers . . . be- 
cause they look rugged and are rugged. 


package: 

troller, p 
valve, 
tioners 







Designed for performance, not beauty, 
they give you workhorse dependability 
year after year, with higher efficiency, 
lower maintenance. 


Find out more about Robertshaw’s 
dependable, moderate-priced controls for 
food plants . . . in our free Catalog A-VG. 




























MR. CONTROLS 


ped heii Fulton Controls Company & 


FULTON SYLPHON DIVISION e KNOXVILLE 1, TENNESSEE 
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processing 


Protects against 
pressure variations 


Uses: For closing or opening 
electric circuits when pressure 
or pressure differential ex- 
ceeds high or low limits in 
fluid lines. 

Features: Light, inexpensive 
switch when used for pressure 
differential control has actua- 
tion range from 0.125 to 16 psi 
(differential). 

Range on switch is easily 
adjustable and its action is 
completely independent of ab- 













£ 1 
Actuation pressure may be al- 
tered, within range of switch, 
by turning direct-reading dial on 
top 


solute working pressure. It is 
built to withstand pressures 
up to 250 psi. 

Description: Standard mod- 
els of Deltadyne® switches are 
supplied with aluminum hous- 
ing; can be supplied with 
housing of stainless steel, brass 
or other metal on_ special 
order. 

Switch transmits pressures 
magnetically and its electrical 
mechanism is completely iso- 
lated from process fluid by 
diaphragm. 

Supplier: Pall .Corp., 30 Sea 
Cliff Ave., Glen Cove, N. Y. 
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Guide for automatic 
heating, cooling controls 


Engineer’s Manual — Steam 
and Water Service, 46 pages, 
is intended chiefly as a guide 
in the selection of automatic 
heating and cooling controls. 

Released by The Powers 
Regulator Company, Skokie, 
Ill., manual diagrammatically 
presents numerous examples 
of solutions to typical control 
problems. 

Some of the applications 
covered include heat ex- 
changers for heating and cool- 







FOR PROFITS 










SEE THE 
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BOOTHS 

















valuable 
POINTERS 


for your 
processing 
requirements 










e from laboratory tests 


e from case histories 


e from nearly 400 
samples 


PLUS fully qualified and ex- 
perienced personnel to talk 
with you in terms of product 
improvement and more eff- 
cient production methods. 


Stop in at Booths 846 - 848 
. Sprout-Waldron’s entire 
Adaptioneering® team in- 
vites you to see “Pointers 
For Profits’ in live, realistic, 
profit-for-you form! 









Bulk Materials Handling + Pelleting & Densifying 
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Si] SPROUT-WALDRON 


Muncy, Pennsylvania 


since 1966 Manufacturing Engineers 
Size Reduction + Size Classification + Mixing & Blending 
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control 


ing water, fuel oil heaters, hot 
process water, pressure reduc- 
ing, storage heaters and two- 
temperature H.W. systems. 
Back side of each example 
sheet has illustrations and 
descriptions of controls used, 
and lists additional literature. 
6452 on Reader Service Slip. 


Detects levels of foam, 
liquid or granular solids 


Uses-Features: To indicate 
or control level of any liquid 
or granular solid having a di- 
electric constant of 1.0 or more, 
such as flour, sugar, powdered 
or liquid milk. Probe can also 
be used to detect interface 
between two liquids having 
minimum dielectric difference 
of 1.0. 

Since sensitivity of level 
control is adjustable, it can be 
used to detect foam level or 
interface between foam and 
liquid. 

Control has repeatability of 
Y% in. 

Description: Electr-O-Probe 
is fully transistorized and has 





Model B-07 probe with plug-in 
oscillator chassis at lower right. 
Probe electrode is 34 in. OD 
and 4!/, in. long. It is rated for 
maximum temperature of 200 F 


all electrical components 
mounted on plug-in chassis. 

Probe is attached to vessel 
housing, its insulated electrode 
protruding inside vessel. It 
thus forms a capacitor between 
electrode and vessel wall, the 
surrounding media being the 
dielectric. 

Instrument has oscillator 
which is adjusted when level 
of material is below probe. 
When material rises to probe 
level, Capacitance changes suf- 
ficiently to kill oscillator which 
causes relay to open or close. 

Supplier: Instruments, Inc., 
PO Box 556, Tulsa, Okla. 
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FOOD AND DRINK 
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INSTANT 


Orange Juice 


GRAPEFRUIT oe 
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vacuum dehydrated foods mean new 
opportunities, new profits for you 


Now, continuous vacuum drying makes pos- 
sible better dehydrated products. They are 
instantly soluble even in cold water, and their 
original fresh qualities are preserved in this 
rapid, critically controlled temperature, vacuum 
process. Vacuum dried products are lighter in 
weight and do not require refrigeration. They 
can be packaged immediately after drying 
in glass jars, metal cans, or flexible packets. 

Now is the time for you to consider con- 
tinuous vacuum drying. We will be happy to 
investigate the application of this process to 
your product lines. Our “Pilot Plant’’ facilities 
will provide you with practical information to 
accurately predict their commercial potential- 
ity. Write today. Girdler Process Equipment 
Division, Chemetron Corporation, Louisville 1, 
Kentucky. 


Sal 
INSTANT 


COFFEE 


S 





WE ARE PROUD TO ANNOUNCE. that we have obtained exclusive world rights to manufacture and 
market this continuous vacuum dehydrator from the Chain Belt 
Company of Milwaukee, Wisconsin. These units are today in 
use producing instant coffee, tea, orange and grapefruit juice, 
banana products and others. Write today for complete inform- 
ation on the VOTATOR Continuous Vacuum Dryer. 
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vorsronmeusrnor 2 PLM of | CHEMETRON / Copotation 
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"oe WERNER 


BAKED 
iS 


BETTER 
BAKED 


Cookies... snacks... crackers... pretzels... 
dog biscuits... cereals... whatever the product may 
be, if one step of production involves BAKING, 
you can bake it BETTER with efficiency- 
engineered WERNER equipment! 


An automatically controlled WERNER Recirculating Heat 
Oven assures just the right touch of toasting for 
processed cereals, for instance. And WERNER engineers 
can deliver toppers, choppers, sprayers or 

enrobers, precision coordinated 

to deliver high volume production. 


If your product is baked—jn part or in total— 

you CAN bake it better, faster, more economically 
with a WERNER Oven! Recirculation of 
automatically “conditioned” heated air within the 
oven cuts fuel costs up to 50%, speeds baking 
time, eliminates the need of a full-time 

“oven man"... and reduces waste by assuring 
uniform quality of baking without 

variance in flavor or texture! 





FIND OUT HOW YOUR PRODUCT can benefit 
from the precision engineering that has created 
the highest efficiency band oven in the industry. 
WRITE FOR ILLUSTRATED FIELD REPORTS. 


RAP onc 
ey achinery Company 


1765 ALPINE, N.W., GRAND RAPIDS 4, MICH., U.S.A. 
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PROCESSING, INSTRUMENTATION 
‘fp and CONTROL 






First electric, completely packaged 
storage water heater . . . 






... Operates automatically at close to 100 per cent effi- 
ciency. For vertical or horizontal operation, water 
storage heater is built in capacities ranging from 284 
to 1300 gal. Recovery capacities range from 41 to 410 
gph. 

Designated the P-KW, heaters are completely in- 
sulated, factory wired and tested; require only electric 
and water connections to place them in operation. Im- 
mersion heating elements operate on 208, 220 or 240 v. 

Standard shell materials available are plain steel, 
copper silicon, copper lined, and Pre-Krete — an ex- 
clusive pre-blended low soluble cement formula de- 
signed for lining plain steel heaters. 

Working pressures are 100, 125 or 150 psi. 

Supplier: Patterson-Kelley Co., Inc., Water Heater 
Division, East Stroudsburg, Pa. 
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Flakes or slices 
frozen meats 
in seconds 


Eliminates grinding in 
making emulsions 





USES: For automatically flak- Frozen-meat flaker-slicer requires 
ing or slicing frozen blocks of 6 ft by 3 ft of floor space; is 
such meats as beef, veal or powered by a 12-hp motor 
pork. 
Features: Cutter is adjust- 

able to flake or slice from 1/32 Machine has cutting drum 
in. up to % in. thick; will pro- that slices _meats without 
cess blocks up to 10 in. thick, smearing, tearing or powder- 
24 in. wide and 30 in. long in ing. Temperature rise is sta 
18 to 30 seconds. to be nil. After passing through 
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ing drum 
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g through 


ESSING 


BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 
WITH Monarch 


For a perfect spray, many food 
processing plants prefer Monarch 
nozzles. 


This advanced design nozzle re- 
duces clogging and guarantees 
dependable food processing ap- 
plications to . 


WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY 
BANANA ROOMS 


Send for Catalog 1 


YA TO 3 


MFG. WORKS, INC. 


3401 GAUL STREET 
PHILADELPHIA 34, PA. 
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Hydrauflaker, as the unit is 
termed, meats to be emulsified 
can be processed directly in 
chopper, eliminating grinding. 


Description: Flaker-slicer — 


has positive hydraumatic feed 
that drives frozen meat blocks 
into cutting drum. Meat is held 
between drum and feed mech- 
anism till slicing or flaking is 
finished, at which point feed 
automatically returns to start- 
ing position. 

All product-contact parts of 
machine are made of stainless 
steel, plated or corrosion-resis- 
tant metal. Cutting blades are 
readily accessible for cleaning 
and can be easily removed 
from drum for sharpening. 

Supplier: General Machin- 
ery Corporation, PO Box 717, 
Sheboygan, Wis. 
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Measures 
dry-materials flow 
from 5 to 3500 Ib/min 


Uses: For continuously me- 
tering wide range of dry, flow- 
ing materials. 

Features-Description: IPI 
Dry-Flow Meter, Model A, 
has only one moving part — 
an air bearing. 

Meter is made in seven 


Dry-flow meter measures flowing 

materials, such as _ palletized 

products, with accuracy of plus 
or minus one per cent 


compact models, the smallest 
measuring flow as low as 5 
lb/min; the largest measuring 
flow up to 3500 lb/min. 

Smallest unit is 22 in. high, 
18 in. wide and 11 in. deep. 
Largest unit is 36 in. high, 33 
in. wide and 24 in. deep (over- 
all). Spout sizes range from 2 
in. to 14 in. in 2-in. increments. 

Supplier: Industrial Power- 
tronix, Inc., 621 S.W. Morrison 
St., Portland 5, Oregon. 
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EQUIPMENT FOR THE 
FOOD PROCESS INDUSTRIES 


the most important food companies 


TL a mae At an a 
SIZE REDUCTION «¢ MIXING « HEAT EXCHANGE 


because they want. the benefits of 
RIETZ DESIGN 
RIETZ DEPENDABILITY 
RIETZ SERVICE 


Many of these companies are listed 
in Rietz Bulletin No. R-507 


sent to you on request 


ANGLE DISINTEGRATORS 


typify Rietz quality 
and performance 


* Applications Include: 


Wet or dry grinding of 
difficult materials 
Fine pulping 

or pureeing 

Coarse crushing 

or shredding 


Fine dispersion 
Blending 
Homogenizing 
* Depending on screen size 
and RPM 


5600 RPM was stopped stroboscopically to illustrate 
three major Rietz Angle Disintegrator advantages 


1. 360° effective screen surface 
2. Rapid grinding action between rotors and screen 
3. Complete accessibility for cleaning 


Sales and Engineering Offices in 


CHICAGO HOUSTON SEATTLE LOS ANGELES 


MANUFACTURING CO. 


Santa Rosa, Calif. » West Chester, Penna. 
DISINTEGRATORS + PREBREAKERS + EXTRUCTORS » THERMASCREWS 
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‘TP’ PUMP 


(A WAUKESHA PRODUCT) 





...Can replace any 
pump in your system! 


with drive shaft UP—DOWN-—or 
SIDE-MOUNTS with equal ver- 
satility. The recognized efficiency 
and sanitation features of a 
WAUKESHA PUMP are com- 
bined with the added versatility 
of the THERMOVAC UNI- 
VERSAL MOUNT~-to give you 
a superior pump that installs 
quickly and easily in any desired 
position ! 


ANS. faster changeover 


THERMOVAC 
‘TC” Snap Clamps 


Sanitary, stainless steel clamps, 
for use with “Tri-Clover’” fer- 
rules, snap on quickly for positive 
leak-tight connections—and snap 
off with a flick of the wrist. Quick- 
Set hand-adjustable feature 
allows precise fitting under the 
most exacting conditions, without 
tools— makes all line-changing a 
snap ! 


SHELF STOCKS FOR FAST DELIVERY ! 
Write or call for latest literature. 






PROCESSING SYSTEMS THERMAL AND MECHANICAL LQUIPMENT 


ermovac 


P.O. Box 209 ¢ Stockton, California 
Phone: HOward 5-2661 


6461 on Reader Service Slip. 


THERMOVAC | 









The ideal standby pump—installs 5 


* 
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processing 


Describes air classifiers, 
dry-processing equipment 


Air classifiers, available in 
two types for separation of fine 
products in 40- to 400-mesh 
range and for separation of 
superfine products with top 
sizes of 15-20 microns, are il- 
lustrated and briefly described 
in opening section of eight- 
page bulletin, available from 
Sturtevant Mill Company. 

Bulletin also presents infor- 
mation on new flour refining 
system after which company’s 
full line of laboratory and pro- 
duction equipment is described 
and illustrated. 

Literature includes infor- 
mation on such machines as 
crushers, grinders, pulverizers, 
micron-grinders, granulators, 
blenders, mixers, feeders, ele- 
vators and conveyors. 
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Adapts check valve 
to indicate flow 


Uses-Features: To remotely 
signal flow or non-flow 
through check valve and/or 
provide interlock safety con- 






















Combination flow switch and 

full-flow API swing-check valve. 

Indicator plate on adjustable 

switch mechanism is calibrated in 

degrees of clapper opening; can 

also be calibrated in gpm if de- 
sired 


trol in start-up or shut-down. 
Valve can also indicate posi- 
tion of valve disc at any point 
from fully open to fully closed. 

Description: Full-flow, 
swing-check valve, Model 
FCV, has valve disc magneti- 
cally coupled to switch mech- 
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“DAVENPORT” ROTARY 
WATER TUBE COOLER 








PRESSING — DRYING 









Continuous, positive and efficient cooling ahead of and 
COOLING Equipment 





packaging, storing or further processing. “Daven- 
port” Water Tube Coolers are the only coolers 
which have a closed water circulating system. In- 
vestigate our exclusive tube design — best in cool- 
ing performance. 








Continuous DeWatering 
Presses 


oh PN LAR 00 33 
Steam Tube, Hot Air 
and Direct Fire 









Let our engineers consult with you on your Press- 
ing, Drying and Cooling problems or send for our 
catalog P. For quick reference consult your Chem- 
ical Engineering Catalog. 


DAVENFO ic cae Ane 








Pally al als 
DRUM DRYERS 


ROTARY COOLERS 
Water and Air 








A DIVISION OF 
MIDDLE STATES 
CORPORATION 





Davenport, lowa, U.S.A. 
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Do you need continuous level indication? 








An electronic capacitance - sensi- 
tive measuring instrument pro- 
viding a continuous indication for 
level measurement and control of 
liquids, solids, viscous fluids, acids 
and granular materials. The 
ELECTR-O-LEVEL sensing probe 
is mounted internally and can be 
supplied as a “rigid” rod or as a 
“flexible” insulated wire. Non- 
sparking, ELECTR-O-LEVEL is 














€ 
ealiaccwer oot 









ELECTR-O-LEVEL is recom- 


easily installed, quickly calibrated 
and requires a minimum of main- 
tenance. Various probe designs are 
available to meet abnormal tem- 
perature and pressure conditions. 


mended to the food processing 
industry for use with liquid, 
semi-solid and solid food prod- 
ucts, etc. Tell us your needs. 


Standard ante 115 VAC. Power supply transistorized 


for 12-24 VDC operation 


WRITE FOR BULLETIN L-1053 


PORATED 
Aco® ‘ | 1/ 


\\\ 


INSTRUMENTS, INC. 
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anism that has mercury-to- 
mercury contact. (Pneumatic 
pilot mechanism can be sub- 
stituted for electric switch.) 

Unit is field adjustable. Its 
indexed electric switching ele- 
ment can be set to signal at 
any position of valve disc. 

Supplier: Magnetrol, Inc., 
5300 Belmont Rd, Downers 
Grove, Iil. 
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Prevents discoloration, 
contamination 


Nickel-alloy coating that is 
deposited chemically on iron, 
copper, aluminum and their 
alloys without use of electric- 
ity prevents iron pick-up or 
contamination. 

Kanigen, as the alloy coating 
is called, can be applied to 
numerous pieces of equipment, 
among them screw conveyors, 
dough troughs, pumps and 
heat exchangers. Coating is 
stated to offer corrosion re- 
sistance equal or superior to 
that provided by wrought or 
electrolytic nickel. 

Nickel-alloy coating, its 
characteristics, properties and 
chemical analysis are presented 
in 16-page Technical Bulletin 
561, released by Kanigen Di- 
vision, General American 
Transportation Corporation. 
Comprehensive table lists com- 
modities and test conditions 
under which chemical nickel 
coating is considered suitable. 
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anrttet— 
"Now . . . does anyone else 
think he knows the secret pickle 


recipe?” 
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These savings are typical —not unusual —in industrial 
plants, hotels, hospitals, railroads and ships the world over. 

They are a fact at the National Electric Division, H. K. 
Porter Company, Inc., Ambridge, Penna., one of the nation’s 
largest producers of a complete line of electrical distribution 
systems. With Clayton Steam Generators, steam operating 
payrolls dropped 54%, fuel 28%. Floor space requirements 
dropped 90%, freeing 13,866 sq. ft. 

With 12 Claytons at 4 locations, transmission line heat 
losses were minimized, air pollution and smoke control prob- 
lems eliminated. Steam for both heating and processing is 






MANUFACTURING COMPANY 


Around the World — Around the Clock 


CLAYTON MODERN STEAM CUTS FUEL 
COSTS 28%—OPERATING COSTS 54%— 
SPACE 90% AT H. K. PORTER COMPANY 


available simultaneously on demand, with no standby losses. 

If your steam requirements for heating, air conditioning, 
autoclaving and processing range from 500 to 72,000 
Ibs./hr., let us know. If you are faced with new construction 
or replacement of obsolete boiler equipment, let us know. An 
experienced Clayton steam applications engineer near you 
will survey your needs. He will show you how Clayton Modern 
Steam can provide more steam, of better quality at specified 
pressures, in far less space and with substantial savings in 
fuel, manpower and maintenance. 

Write for new booklet on the H. K. Porter story. 


E/ Monte, California, USA 
ae 


Sales and Service in 88 Countries 


Offices: Cincinnati * Detroit * Washington, D.C. * Mexico City, Mexico * Lausanne, Switzerland « Asti, Italy * Bornem, Belgium * Sao Paulo, Brazil 
Manufacturing: Australia * Belgium + Brazil « England « Finland * Japan * Mexico * Sweden 
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BELOW: One of the two Oliver String Discharge Filters used for starch dewater- processing 


ing at A. E. Staley Mfg. Co. 






Ps 


Measures percent solids, 
transmits signal 
up to 500 ft 








Features: Turbidity meter 
that measures percent sus- 
pended solids in liquid trans- 
mits measurement to recording 
and/or indicating equipment 
up to 500-ft distant; responds 
to changes of 0.1 percent or 
less of full scale. 
























| Dorr-Oliver meiveg avin duit cm 
| advanced design a 
| filtration equipment ‘ 






gives A.E.. Staley Mfg. Co. bs 


HIGH CAPACITY — | 
STARCH PROCESSING: 


Modernization of starch processing at A. E. 
Staley Mfg. Co., Decatur, IIl., includes high 
icapacity dewatering prior to drying provided 
by two Oliver String Discharge Type Filters. 
These stainless steel filters are typical ex- 
amples of the flexibility offered by Dorr-Oliver 
equipment in meeting specific job require- 
ments. Special features include the new D-O 
molded rubber sectional waffle-type drainage 
deck. This design provides the greatest amount 
of open drainage area available in any type ania sisteaiitada 
of grid, resulting in high filtering capacity - am 
and exceptionally low filter cake moistures. . i. a = a = Eo Re a 
The smooth, rounded rib surfaces offer excel- | Es a oe Sd an Sed eo Pad ea a is 
hlent support for the filter media, increases x rg ae) Re EB real ~ = a ca a wa 


i ° ° 
cover life and provides for easier cleaning 
f 
ij 














Turbidity transmitter with hinged 
bolometer unit open for clean- 
ing of lenses. Light source unit 
on opposite side of flow chamber 
is similarly hinged 

















calibrated for any convenient 
range and unit. 

Description: Bailey Type 
UT1100A Turbidity Transmit- 
ter has 21-in. long cast-iron 
flow chamber, and light source 
and bolometer in weather- 
proof, die-cast aluminum 
housings. 

Temperature compensating 
filament is applied in bolome- 
ter, which has parabolic re- 
flector that focuses radiant 
energy from light source on 
measuring filament. 

Operation: Radiant energy 
from light source passes 
through liquid in flow chamber 
to bolometer. Energy trans- 
mitted varies with amount de- 

‘i flected or absorbed by sus- 
ithout removing grids. The special rubber 2 ire 2s Y aéte pended solids. -Biolometer. iu 
















































composition eliminates the problem of corro- a 1 ow] i peu =4 ca a ae we at ack aa 
sion at a most vulnerable point. = E a = aan’ s turbidity. 
| For more information on the complete line = | = LJ Ld c Lt i 3 Filament in bolometer is one 


lof D-O equipment for the starch industry, arm of ac Wheatstone bridge 










rite Dorr-Oliver Incorporated, Stamford, i New waffie-type rubber drainage grid installed on the above filters. measuring circuit. : Adjacent 
Approximately %° square openings provide exceptionally large drainage arm of bridge circuit is com- 

Connecticut. 5 he areas. A sample of this grid will be sent on request. pensating filament that cor- 
rects for variations in ambient 

Fs temperature and compensates 





for variations in line voltage. 
Supplier: Bailey Meter Com- 


ORR-OLIVER. pany, 1050 Ivanhoe Rd., Cleve- 


FTF “Y= worto.wive RESEARCH ¢ ENGINEERING ¢ EQUIPMENT land 10, Ohio. 
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Association 
News 


National Assn. of 
Dairy Equipment 
Manufacturers 


has elected as presi- 
dent Howard H 


of erry-Burrell 
Corp., Cedar Rapids, 
Iowa. He succeeds re- 
tiring president Clark 
Derleth, president of 
Kuzel Dairy Equip- 
ment Co., Water- 
town, Wis. 


The Food Law 
Institute, Inc. 


New York, has grant- 
ed Food Law Fel- 
lowships for graduate 
study at the New 
York University Law 
Center to four stu- 
dents who are candi- 
dates for their masters 
or doctorate degrees 
in law. The courses 
involve intensive stud- 
ies in food, drug and 
other trade regulation 
laws, aS preparation 
for important posts in 
overnment and _ in- 
justry. 


American Institute 
of Baking 


has issued a hand- 
some new 32-pg Cat- 
alog on its world- 
famed School of Bak- 
ing. Supplementing 
descriptive material on 
all School courses and 
seminars are more 
than 50 photographs. 
These provide a picto- 
tial tour through AIB 
production shops, lab- 
Ofatories, experimen- 
tal bakes and seminar 
and short course 
Gemnorne. ' 
Approximately one 
third of the catalog 
is devoted to the 20- 
wk course in Baking 


Science and Tech. .- 


nology, core of the 
Institute’s educational 
program. 

Copies of the cat- 
alog, together with 
1961-62 class schedule 
sheets, may ob- 
tained from The Reg- 
= paecionn Insti- 

e ol aking, 400 
E. Ontario St., Chi- 
cago 11, Ill. 


For 

more information 
_ On product at 
right, circle 6470 
see information 
request blank 
Opposite last page. 
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A NEW ADDITION TO THE 
Be ete LINE 


POSITIVE 
ULTRASONIC 
LEVEL 

CONTROL 





Now, two new ultrasonic sensors, especially for level con- 
trol have been added to the Delavan line of sonAc sensing 
and switching devices. 


The single sensor system is recommended for liquid level 
control and the double sensor system for dry level control. 


Control is maintained by installing the soNnac sensor 
through the wall of the vat, bin or hopper. When the oscilla- 
tion on the face of the sensor is dampened or impeded by 
the material being sensed, the signal to the control unit 
changes, activating a relay. 


FIG. 1—LIQUID LEVEL (One Sensor) FIG. 2—DRY LEVEL (Two Sensors) 


For level control, soNAc is accurate to .005” and has a 
response time of 25 milliseconds. Performance of the sensor 
does not deteriorate with age. 


The level control uses to which sonAc can be applied are 
virtually unlimited. It is not affected by the viscosity*, 
specific gravity, conductivity, or capacitance of the material 
being sensed. Temperature or pressure changes of the ma- 
terial do not alter its performance. False signals are elimi- 
nated because SONAC may be adjusted so as not to sense 
steam, foam, or vapors. 

*Viscosity may affect response time. 

Canadian Representative: 


KNOWLES & FOSTER (North America) Ltd, 


708 Terminal Bldg., Toronto 1, Ontario, Canada A 
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ULTRASONIC SENSOR 
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The components of Sonac (sensor actual Size) 


SONAC is extremely rugged. Sensors are type 304 stainless 
steel. The electronic components in the sensors are her- 
metically sealed and will withstand pressures to 2000 psi 
and temperatures from —425° F. to +450° F. They are 
immune to shock, vibration or mechanical damage. 


The control is a compact unit 5” x 5” x 5” and features 
transistor circuitry. Power consumption is one watt and 
the unit will operate in temperature ranges from 40° F. 
to 135° F. 


Here’s how sonac can be used for sensing and switching 
applications other than level control. 


Door Control 
Package Routing 


Automatic Counting Overheight Signal 


Positioning Size Control 


There are dozens of applications for SONAC single and 
double sensor units. Let it go to work for you now, write: 


‘ | DELAVAN 
r- Mansacting Copan 
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HAND 


BOOK 


for increased efficiency 
in food evaporation 


The hand holds one of four wipers 
that you'll find in the Pfaudler® 
Wiped Film Evaporator. 

These wipers wet the entire evap- 
orator wall with a thin, uniform film. 
As a result, you get high thermal 
efficiency and excellerit heat trans- 
fer—both important factors when 
you're evaporating heat-sensitive or 
highly viscous foods like tomato, 
honey, syrup and fruit juices. 

In fact, this is the ideal evapo- 
rator for protecting flavor, since 
products are exposed to heat for an 
absolute minimum of time. There is 
no burn-on, no product degrada- 
tion, no loss of flavor during proc- 
essing. 

As for the book, it is more accu- 


PFAUDLER 


rately described as a bulletin. In it 
youll find a complete description 
of the Pfaudler Wiped Film Evap- 
orator, including schematic dia- 
grams, engineering drawings, and 
“specs” for the standard models—4 
to 100 sq. ft. of evaporating area. 
The Bulletin is designated #991. 
Free, of course. Write to Pfaudler 
Division, Dept. FP-111, Rochester 
3, N. Y. In Canada, contact Pfaudler 
Permutit Canada Ltd., Toronto. 


Added offer: We will test your prod- 
uct in a Wiped Film Evaporator at 
our Test Center. If you would like 
to know more about initiating such a 
test program, briefly outline your 
needs in a letter. 


PERMUTIT Inc. 


Specialists in FLUIDICS... the science of fluid processes 


6471 on Reader Service Slip. 








fp PROCESSING, INSTRUMENTATION 


and CONTROL 


Waunakee, Wis., plant of 
Milwaukee Cheese Com. 
pany uses steam for pas. 
teurization, cooking cheese 
and heating water and 


building 


To double steam capacity without 
shutdown, Wisconsin cheese producer... 


Changes boiler overnight 


PROBLEM: At Waunakee 
plant of Milwaukee Cheese 
Company near Madison, Wis., 
production facilities for dou- 
bling cheese output already 
existed. However, a_ larger 
boiler was needed to generate 
the additional steam required. 

Since plant operates seven 
days a week the year around, 
it was necessary to work out 
a carefully timed plan for in- 
stalling a new boiler during 
one night. 


Solution: After deciding on 
a 150-hp packaged boiler, John 
Albert Zwicky, Vice Presi- 
dent, drew up a detailed time 
schedule for the switchover. 
Under this schedule, the boiler 
was to be delivered in four 
weeks. 

In the interim, a drawing 
was made of the new boiler 
layout so that all equipment 
could be spotted in advance. 

A new steel stack was built; 
a larger feed-water pump was 


New 150-hp packaged boiler operates on No 6 fuel oil; has elec- 
tric and steam preheater. Old 80-hp boiler burned No 5 oil 


FOOD PROCESSING 





installed; a new steam header 
was fabricated. Also, arrange- AUTOMATE [D) ° oo ee wm Be ts AT ee 4 a t ae U ae COsT Bee 


ments for hauling on exact 
time schedule were made and 
electrician and pipe fitter were 
plant of alerted. 
e Com- On day of changeover new 
for pas- boiler, made by Cleaver- 


g cheese Brooks Company, 326 E. Keefe 

and Ave., Milwaukee, Wis., was 
trucked to factory. At 4 P.M. oun 

with electrician and pipe fitter 


on job, smaller boiler was shut 
down and connections broken. 
Immediately after boilers 
were switched, workers started 
to hook up connections for 
fuel-oil system, water supply, 
feed-water treatment and elec- 
tricity. 
By 5 A.M. the next morning 
a service representative of 
manufacturer started to build 
up steam slowly in new boiler. 
By 5:40 A.M., well in advance 
of plant opening, full pressure 
of 150 psi had been reached. 
Old 80-hp boiler, in service 
for seven years, was cleaned 
and reconditioned prior to be- 
ing moved to another plant of 
Milwaukee Cheese Co., at 
Reeseville, Wis. wcitin OR 
6472 on Reader Service Slip. abit 


POWER SUPPLY 


Application guides for 
better regulator 


installations 
MOTOR 
CONTROL 


Series of application guides 
for efficient and accurate pres- 
sure and temperature regula- 
tion have been released by 
Spence Engineering Co., Inc. 

Six application guides, 
A7/11-13, cover pressure-con- 
trol installations. Among ex- 
amples presented are methods 
for remote shutoff by two-pos- 
ition electric motor, remote 
high-low switchover control, 
and remote pressure control. 

Detailed diagrams show least 
cost hook-ups using existing 
regulators and standard equip- 
ment. Specific advantages of 
hook-ups and their mode of 
operation are described. 

Second series of two-page 
application guides, A12-14/18, 
describes with diagrams how 
to control temperature and 
distillation rate at minimum 
Cost with self-operated regu- 
lators. 

Hints on methods of elimi- 


nating pressure-reducing 
6473 on Reader Service Slip. 
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ABOUT THE COST OF 


EXTRACTING WATER... 


Extracting water from food and dairy products is our particular specialty. 
For this purpose, we manufacture a complete spectrum of: drying and 
evaporating equipment, each type offering a distinct cost advantage. 
Evaporators, both falling film and standard; high-velocity spray dryers, 
both vertical and horizontal— Blaw-Knox designs and builds them all. 


If extracting water from your product is giving you cost problems, check 
it out with Blaw-Knox. Our laboratory facilities, field services and engi- 
neering staff are at your disposal. Write or call us for complete information. 


Dairy Equipment Division 


BLAVW-KNOX 


MORA, MINNESOTA 


Blaw-Knox designs and manufactures for America’s growth industries: METALS: Rolling Mills « Steel Process- 
ing Lines « Rolls « Castings * Open Hearth Specialties e PROCESSING: Process Design, Engineering and Plant 
Construction Services « Process Equipment and Pressure Piping e CONSTRUCTION: Concrete and Bituminous 
Paving Machines «Concrete Batching Plants and Forms «Gratings eAEROSPACE: Fixed and Steerable 
Antennas « Radio Telescopes « Towers and Special Structures « POWER: Power Plant Specialties and Valves 
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processing 


valves and increasing water 
savings on typical applications 
are shown. 

Third series of guides, A1-6, 
has detailed diagrams showing 
applications to such _ typical 
problems as remote-control of 
manual shut-off, remote shut- 
off by fluid pressure, electri- 
cally operated shut-off, adjust- 
ment of remote-mounted pilot, 
and remote adjustment for 
minimum pressure. 

6475 on Reader Service Slip. 


Minimizes waste in 
icing, glazing, enrobing 


Features: Icing conveyor has 
special recovery system, which, 
by recirculating topping limits 
losses. Machine, designed for 
use in conjunction with manu- 


Mobile icing conveyor fits direct- 

ly over icer; is 78 in. long by 24 

in. wide. Legs are adjustable in 
height from 42 in. to 50 in. 


facturer’s icer, also has a re- 
movable insert conveyor for 
icing products on sheet pans. 

Separate doughnut icing at- 
tachment for upside-down 
icing is optional. 

Description: Budget Icer 
Conveyor conforms to all sani- 
tary code requirements. Belt- 
ing and drip pans are made of 
stainless steel; channels are 
made of aluminum. Removable 
insert conveyor has Teflon 
scraper and neoprene belts. 

Eighteen-in. wide belt is 
driven at speeds ranging from 
5 to 50 fpm by %-hp, 220-v 
motor. 

Supplier: Basic Foods Sales 
Corporation, Machinery Di- 
vision, Baricker St., Englewood, 
New Jersey. 

6476 on Reader Service Slip. 
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plants, 
companies, 
personalities 


F. Ritter & Co. 


Los Angeles flavor 
house, has — 
Richard itsuse 
director of research 
and development. Kit- 
suse has had more 





than 10 yr in_ the 
flavor field and food 
industry, after com- 
pleting post- -graduate 
studies at the Univer- 
sity of Illinois. He is 
a member of ACS 
and IFT. 


Beatrice Foods 
Company 


oy 

Lbery'C erry & Fane 

nc., Covington, 
Ky., a leading proces- 
sor of maraschino 
cherries and glace and 
candied fruits. Pres- 
ent management, 


— a ey, — J 


Edward Lange, 
will continue to op- 
erate the new Beatrice 
division. 


Campbell Soup 
Company’s 


newly formed Camp- 
bell’s Ad Mexico, S. 
de C.V. looks to early 
1963 com letion of a 
multi - million - dollar 
food processing plant 
in Villagran, Guana- 
juato, exico, for 
production of Camp- 
bell’s Soups. Located 
on an 85- -acre site 
about 180 mi north- 
_ of oe City, 
yl plant 
eventually 1 employ 
about Persons. 
eS é fora. 
ine amp- 
bell’s S 1959, Sade 
resident 
Mexico, has 
elected managing di- 
tector. 


Penick & Ford 


hes Pst as director 
mann, 
President in es 
manufacturing, and a 
veteran of the 
company. 


: For 

More information 
on product at 
right, circle 6477 
see information 
request blank 
Opposite last page. 
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“Runs quiet and cool” 


... because this Gardner-Denver air-cooled compressor is 
installed complete with aftercooler and silencer. Provides de- 
pendable, low-cost air power . . . is ideal for departmental or 
auxiliary air power. Runs for years with just routine attention. 
Choose from a complete air-cooled line. Write for bulletin. 


Gardner-Denver Company, Quincy, !11.—Offices in principal U.S., Canadian and Mexican cities. 
in Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario. 
international: Gardner-Denver International Division, 233 Broadway, New York 7, N. Y. 


Offices: Buenos Aires, Argentina; Artarmon, N.S.W. Australia; Brussels, Belgium; Rio de Janeifo, Brazil; Santiago, 
Chile; Barranquilla, Colombia; Lima, Peru; Ndola, N. Rhodesia; Salisbury, S. Rhodesia; Johannesburg, Transvaal. 





EQUIPMENT TODAY FOR THE ZCHALEENGE OF TOM:ORROYV 


GARDNER. - DE NWER 
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peedaemmmnsene catenin a 


Legetec8 


plants, 
companies, 
personalities 


Western 
Condensing 
Company 


Division of Foremost 
Dairies, has promoted 
Robert E. Parker to 
quality control man- 
ager, replacing Ara O. 
all, who resigned 
recently to pursue 
full-time church work, 


International 
Packers, Ltd. 


the nation’s largest im- 
porter of fresh and 
canned meats, will ex. 
pand distribution of 
its Kent brand of 
frozen cuts and bone- 
less beef to_a nation- 
wide basis. The quali- 
ty products, wrapped 
in polyethylene and 
oc in 50, 60 or 70 
b cartons, will be dis- 
tributed to packers, 
canners, processing 
meat kitchens, large 
hotels and _ restaurants 
and major chain stores, 


First Spice 
Mixing Co., Inc. 


has moved into its 
new 45,000-sq-ft plant 
at 3505 Greenpoint 
Ave., Tong Islana 
City, N. Plant's 
output will serve East- 
ern U.S. customers. 
Company also main- 
tains plants in San 
Francisco and To- 
ronto. 

First Spice also an- 
mounces these major 
appointments: Mark 
Vogel, recently as- 
sistant manager 
chemist in charge of 
Griffith Laboratories 
Los Angeles branch, 
to manager of First 
Spice; Dr. Ralph Kel- 
lerman to technical 
director; Harold Mark- 
man to San Francisco 
plant manager, suc 
ceeding Dr. Keller 
man, 


Caravan Products 
Company, Inc. 


Passaic, N.J., has pro- 
moted Alex W 
from executive 
president and general 
manager to president, 
succeeding founder 
Sigfried Edelberg, now 
board chairman. 
pany is a major proc 
essor of exclusive bak- 
ery products. 


For 

more information 
on product at 
left, circle 6478 
see information 
request blank 
Opposite last page. 
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Extends line of 
sanitary pumps to 40 gpm 


Features: Duplex pump that 
has capacity of 40 gpm has, 
like other pumps in “flex-i- 
liner” line, no shaft seals, 
packing glands or stuffing box. 

Pumps have no rotating parts 
in contact with fluid. Pumping 
is by rotor on eccentric shaft. 


Sanitary pumps are self priming; 
operate wet or dry; can handle 
slurries or viscous materials 


Turning inside a replaceable 
flexible liner, rotor creates a 
progressive squeege action on 
fluid trapped between syn- 
thetic liner and body block. 

Description: Saniflex sani- 
tary pumps have polished SS 
body blocks and liners of Neo- 
prene or other approved syn- 
thetic. 

Duplex pumps have capaci- 
ties from 30 to 40 gpm; single- 
stage pumps are available in 
capacities from 1/3 to 20 gpm. 

Supplier: Vanton Pump & 
Equipment Corporation, Hill- 
side, N.J. 
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Produces liquid nitrogen 
at rate of 20 Ib/hr 


Liquid nitrogen generator 
that produces at guaranteed 
rate of 20 lb/hr is subject of 
six-page Bulletin F-104, re- 
leased by Joy Manufacturing 
Company. 

Generator, Joy LN-20, can 
produce after 20 min of opera- 
tion, even after overnight 
shutdown. It has automatic de- 
frost and built-in protective 
devices for operating without 
attendant. Low-speed recipro- 
cating components of compres- 
sor eliminate need for special 
foundations. 

Bulletin presents simplified 
flow diagram and discusses 
features, operation and com- 
Ponents of generator. It also 
Covers a ribbon-packed heat- 
exchange tubing. 

6480 on Reader Service Slip. 
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NEW 
processing 
method 

to add liquids 
to solids 
continuously 
without 
degradation 


Verticone is a patented product of 
the Johnson-March Corporation 


FEEDER 
SCREW CONVEYOR 


VERTICONE 


DISCHARGE 


BURDEN BELT 


TYPICAL LAYOUT FOR 
FOOD INDUSTRY APPLICATION 
VERTICONE CONDITIONER 


VERTICONE® CONDITIONER coats or impreg- 
nates particles, granules or powders con- 
tinuously and uniformly without degradation. 


e Ideal for pressure and moisture sensitive materials 
e Permits change from batch to continuous process 
operation e Available in capacities from 300 lbs. per 
hour to 150 tons per hour 


IN THE FOOD INDUSTRY Some of the food in- 
dustry applications in which Verticone has demon- 
strated its efficiency are: moisture in grain processing, 
aromatic oils to instant coffee, animal fats and syrups 
to dog food, protein extracts to animal feed, coloring 
and flavors to sugar, color to salt, liquids to cereals. 

The services of Johnson-March engineers and the new 
Johnson-March test center are available to help solve 
your material conditioning problems. Write today for 
information on Verticone and tell us about your prob- 
lem in the application of liquids to solids. 


3018 Market Street 
Philadelphia 4, Pa. 
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Conveys more 
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From field harvesting to freight-car loading, 
palletized handling using fork lift trucks... 


Promotes productivity 


SOLID WOVEN COTTON BELTING 


There’s a half-century of experience and con- 
tinuing research in every Globe Woven Cotton 
Belt. Firmly woven from the highest quality 
yarns into compact continuous uniformity, the 
construction eliminates ply separation and 
excessive stretch. High tensile strength, maxi- 
mum flexibility and smooth surface is assured. 
2 to 8 plies, widths up to 96”. 


As industry’s most versatile belt, it is also 
available with special coatings and impregnat- 
ing compounds including P.V.C., Hycar, Plas- 
cell, Cellulose, Neoprene, Wax, Silicones, Heat 
and Fire Resistants or Waterproofing. 


Write for free samples and literature. 
NEW ! WRITE FOR 20-PAGE DATA BOOK .. . FREE 


Ask your In- 
dustrial Distrib- 
utor for Globe 
Belting. 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON ST. ° BUFFALO 6, NEW YORK 





Walters Belting Industries, Inc. Cromwell, Conn. 
Endless Belt Division of Globe Woven Belting Co., Inc. 
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MATERIAL HANDLING 
fp} & TRANSPORTATION 


what you ad 1 ov 0 colo | 


2S SING 


Left — At Mountain Pass Canning, 

lletized mass handling, using 
three fork trucks, has replaced in- 
efficient hand trucking 


Right — Fork-truck operator at 
Tony Rosbough Packing delivers 
800-Ib box of peppers to hydraulic 
lift mechanism, used to empty 

crates onto processing line 


Below — One of Yuma Citrus’ 
LPG trucks unloads two 1000-lb 
pallets, bearing oranges delivered 

by field truck in foreground 


for produce packers 
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EXCEPTIONAL SAVINGS in time, space 
and dollars are being obtained by packers 
of fruits, vegetables and other produce 
by handling bulk materials on pallets 
with fork lift trucks. Operating in the 
field, warehouse, processing and shipping 
areas — the versatile units present many 
advantages over manual operations usu- 
ally employed previously. Here are three 
examples. 


More than $120 per day is being 
saved by Mountain Pass Canning Co., 
Anthony, Texas, specialist in packing and 
international distribution of Mexican 
foods. 

Company’s three Towmotor fork trucks 
convey heavy field cans and palletized 
loads weighing up to 2500 lb. High stack- 
ing saves valuable warehouse space. 
Trucks make about 100 trips daily. 

According to plant superintendent O. O. 
Chauvin, the little “fleet” has established 
a highly satisfactory maintenance record 
— each trick costing about $8 per mo to 
maintain. 


Substantial man-hr savings through 
bulk handling of vegetables by fork lift 
truck is reported by Tony Rosbough 
Packing House in Immokalee, Fla. This 
firm grows and distributes peppers, varie- 
ties of squash, tomatoes and cucumbers. 

Prior to their modern warehouse op- 
eration, the South Florida grower filled 
bags and loaded field boxes manually in 
the fields. 

Now, 25-bu boxes are filled, transported 





CALL ON» 

FOR HIGH QUALITY 
STAINLESS STEEL 
DRUMS 


If you process or store 
pharmaceuticals, meat 
products, high purity 
chemicals or any other 
products where absolute 
control of sanitation is 
necessary, Inland Stain- 
less Steel Process Drums 
will make your job 
easier. Their durable, 
all-welded, stainless 
steel construction in- 
sures long life, and their 
special sanitary bot- 
toms with smooth, 
rounded interiors permit 
complete emptying and 
easy cleaning and 
sterilizing. 


Manufactured in 30 or 55 gallon capacity sizes, from many types of 
stainless steel, Inland Process Drums are also available with covers, 
or with I-bar or swedged rolling hoops. Call on Inland for your 
stainless steel shipping drums and pails too! 


| “The Use and Care of Stainless Steel Drums” 
re p Here is a useful, new booklet. It gives valuable information on 


how to use and get maximum life from stainless drums a 
fully describes the Inland line. Send in this coupon for your 


O Please send free copy of 
“The Use and Care of Stainless Steel Drums’’. 


© Please have your representative contact me. 


| free copy. 


SI irises ctarinnaentinntomaeiiiiameminemmmen ease 
Company 


Address 


INLAND STEEL CONTAINER COMPANY 

Division of Inland Steel Company + 6532 South Menard 
Avenue, Chicago 38, Illinois - Plants: Chicago, Jersey 
City, New Orleans, Cleveland and Greenville, Ohio. 


Full line of steel and stainless stee! shipping and processing containers, including galvanized and heavy duty ICC drums. 
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STAINLESS STEEL 
BELT CONVEYORS 


Have Improved These 
Processing Operations 









Three reasons why: 


1 Belt is easy to keep clean. 


2 No stretch—No main- 
tenance — Sandvik 
True-Tracking design 
assures permanent 
alignment. 








Permanent 
strength, high 
load capacity, 
long life, 
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Belts can be 
any length or width. 


r further information. 





2 Write fo 










SANDVIK STEEL, INC. 


Steel Belt Conveyor Department 


7-6200 


) e SWarthmore 
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material handling 


by truck to the packing house 
and unloaded in 12 min — in- 
stead of the previous six man- 
hr. The fork lift also reloads 
field trucks with empties in 
minutes. 

Putting it another way, each 
of the two gas-powered fork 
trucks now handles 25 times 
more produce than one man 
formerly handled. 


Speeded-up delivery of 
more than 1500 boxes of fruit 
daily — mainly lemons, or- 
anges and grapefruit — is 
benefit to Yuma Citrus Com- 
pany, Yuma, Ariz., from use 





Fork trucks mentioned in 
this article by Towmotor 
Corp., 1226 E. 152nd St., 
Cleveland 10, Ohio. 


6485 on Reader Service 


Slip. 


of two LP-gas powered fork 
lift trucks to transport and 
stack palletized loads of bulk 
fruit weighing nearly 2000 Ib. 

Lift trucks are used to: 1) 
unload field trucks in the field; 
2) convey to storage area; 3) 
transport from storage to 
packing; 4) load empty boxes 
on trucks for return to field; 
5) convey loads of packed 
fruit to highway carriers in 
the firm’s shipping area. 

Mass-handling of palletized 
fruit, by fork lift trucks, will 
remain the company’s most 
important material handling 
technique, according to Yuma 
operation manager Arthur G. 
Warner. 

Three more fork trucks soon 
will be added to handle antici- 
pated expanded production. 





"Hey Fred . . . too much yeast!" 




































That new packaging material ™ 
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5 speeds production and saves 


*. us a bundle of money. 
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transportation 


Powerful portable vacuum 
supplies two-man team 


Uses: Heavy-duty portable 
vacuum cleaner especially 
adapted for boxcar cleaning 
has application wherever there 
is to be a change in type of 
cargo being shipped. 

Features-Description: Rug- 
gedly constructed cleaner, 


Vacuum cleaning discourages ro- 
dents or vermin, and guards 
against contamination 


powered by a 34-hp gas en- 
gine, develops vacuum power- 
ful enough (7 in. Hg) and 
handles a volume of air suf- 


ficient to permit its simultane- - 


ous use by two operators — 
thus greatly speeding the 
cleaning operation. 
Two-in.-diam hoses are rec- 
ommended for handling heavy 


Cleaning unit mounts on back of 
truck 


accumulations; 114-in.-diam 
hoses easily handle the more 
routine cleaning tasks. 
Supplier: The Spencer Tur- 
bine Co., 486 New Park Ave., 
Hartford, Conn. 
6486 on Reader Service Slip. 
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Now, 
when you can’t 
lubricate, 
use 


Rex Redi-Lube 
Chain 


It lubricates itself—internally! It reduces the problem 
of food and beverage contamination—keeps contain- 
ers clean—and still provides the strength, the wear 


That's why new Rex Redi-Lube Chain is just the thing 
for food processing equipment, both for drive and 
conveying applications. Find out how Redi-Lube can 


life, and the quiet, precision operation you'd expect 


from standard roller chain. 


COMBINES ROLLER CHAIN PERFORM- 
ANCE WITH SELF-LUBRICATION. A heavy 
oil-impregnated, sintered steel bushing replaces 
the conventional roller and bushing of standard 
roller chain—provides “self-feed" lubrication be- 
tween bushing, pin and sprocket teeth—assuring 
constant protection against corrosion, abrasion 
and friction. 


® 


CHAIN BELT COMPANY 


the coupon. 


MINIMIZES TIGHT JOINTS. Tight joints are 
primarily caused by the link plates “backing off"’ 
the bushing. 

Rex Redi-Lube is designed to prevent tight 
joints. The heavy-walled, hardened bushing, with 
its accurately controlled press-fit in the link 
plates, locks the plate on the bushing—assures 
true link plate alignment. 


en RESTS RES LS 


CHAIN Belt Company 


4699 W. Greenfield Ave., Milwaukee 1, Wis. 


benefit you. Call your Rex Distributor, write, or mail 


PROVIDES SELF-CLEANING ACTION. 
Designed clearances between link plates allow 
dirt to work free, reducing abrasive wear and 
binding. 


INTERCHANGEABLE WITH ASA ROLLER 
CHAIN. Couples with ASA roller chain and 
operates over the same sprockets. 


(In Canada: Rex Chainbelt (Canada) Ltd., Toronto and Montreal) 
Please send information on Rex Redi-Lube Chain. 


Name 
Company 
Address 


CUI a cticiae taiaciaceciecebnemimelaneaieaiainiliaaaimaioataeae Oe 
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material handling 


Designs diverter valve 
for trouble-free operation 


Uses: For automatic remote- 
controlled diversion of pneu- 
matic conveying lines carrying 
such granular or powdered 
products as sugar, starch and 
dried milk to storage bins, 
scale hoppers, use hoppers etc. 

Features: Flipper-type di- 
verter valve is engineered to 


Flow diverter for pneumatic con- 
veying system is fast acting, re- 
sponds almost immediately 


eliminate hidden pockets and 
close tolerances in which mate- 
rial piles up and freezes to 
cause malfunction. 

In operation for months in 
some 15 installations, valve has 
been fully checked for per- 
formance. 

Description: Fluidizer Di- 
verter Valve, available in va- 
riety of sizes, has air-operated 
solenoid controls and cast alu- 
minum body section. Sealing 
member, the flipper, is made 
of wear resistant rubber. 

Supplier: Fluidizer Division 
of Daffin Corp., Hopkins, Minn. 
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35 specific ways to 
reduce shipping costs 


Among the concrete, cost- 
saving suggestions included in 
this 16-page booklet are some 
which, while obvious to the 
traffic-management pro, are 
overlooked by thousands of 
other shippers. 

Terse paragraphs bear such 
revealing headings as: “Avoid 
fancy names” (that may throw 
new product into a higher- 
rated category); “Schedule 
pickups;” “Shoot for direct 
routing;” “Save the pickup 
and delivery charges;” “Don’t 
pay for air in truckload ship- 
ments.” 

Author is Raynard F. Boh- 


94 





“For greater economy 

and dependability... 
we're standardizing on 
Ford Super Duty tractors’ 


says Bert Caywood, Asst. Manager of Transportation, J. S. Dillon 


& Sons Stores €o., Inc., Hutchinson, Kansas 


“Our Ford F-1000 Super Duty units gross 60,000 
pounds and are doing an outstanding job in terms 
of operating economy and rugged dependability. 
We are in process of replacing all our older over- 
the-road equipment with Ford Supers as our new 
standard tractor. 


‘‘A good example of why we’re changing is unit 
No. 15. This 1958 model, our first Super Duty, 
has now logged 137,202 miles without an engine 
overhaul. It still uses less than a quart of oil 
between oil changes and consistently averages 
about 5 miles to the gallon—under full load! 


“Every driver that’s been behind the wheel ofa 
Ford has nothing but praise for the genuine per 
formance of that powerful 477 Super Duty V-8) 
They maintain faster schedules because there's 
no wasted time creeping up grades in low gear 
the way we did with former equipment—trucks 
that had a greater ‘rated’ horsepower. 


“Our drivers also enjoy Ford’s greater cab co 
fort and riding qualities. They report better han: 
dling, very important with all the maneuvering 
that’s necessary around loading docks at our food: 
distribution center and retail stores.”’ 


Solid testimony that Ford’s full-time economy only starts with low price! 


FORD TRUCKS 
COST LESS 
PRODUCTS OF moToR COMPA 
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transportation - 


man, Jr., of Bohman Indus- 
trial Traffic Consultants — 
nationally known specialists 
in transportation cost control. 

“35 Ways to Reduce Your 
Shipping Costs,” available at 
$1 per copy from Institute 
For Business Research, Inc., 
49 W. 57th St., N.Y. 19, N.Y. 


On ‘ : : Beg BO eas > a Drastically cuts 
Bs s pee Se ue wines . : 2 down-time, clean-up 
mT) ea. a as eo with steel-belt conveyor 

rs et Lee ee < ' * - a _ '| Problem: At Hoffman 
e- bs : i oe ' ‘ Soa ~ es ' | Brothers Packing Company, 
Los Angeles, Calif., conveyor 
> Dill es Sai an ce ne oe re : 4 cz samen” My belt used for moving pork 
>. Villon a : as on is fas | primal cuts along trimming 
Kansas & ) ieee “ eran oe , i ae pene : | ns benches caused 16 butchers to 


be delayed an average of 15 


minutes two or three times 
heel ofa. 


sine per 
Juty V-8i 
> there's 
Ow geal 
t—trucks 





Saas 


Pork conveyor belt is 36 in. wide; 
has terminal sheaves spaced 21 
ft-6 in. apart, center to center 


cab com: 
tter han 


euvering = (te - oe daily while fat was cleaned 
our food a rN from conveyor chain. 

: a . Solution: Stainless-steel belt 
of true tracking design has 
eliminated down-time since it 
has no chains that can catch 
and accumulate fat particles. 
Comprising strip of SS espe- 
cially trued and flattened at 
mill for conveyor applications, 
belt has V-rope bonded to its 
inner surface which runs in 
sheaves at terminals. 

Results: According to Robert 
Levinson, General Manager, 
estimated saving with new 
conveyor belt are $15,000 an- 
: nually. Elimination of down- 
DTOR COMPAN! Fads a time saves an estimated $8000 
3G per year. Rest of saving is 
| gained by reduced clean-up 
| time at end of day. 

Total cost of revising con- 
| veyor table and installing steel 
belt was about $2000. 

Supplier: Sandvik Steel, Inc., 
1702 Nevins Rd., Fair Lawn, 
N.J. 
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FILLINGS 


in ONE 
machine 












® 


WHIPPE: 


Now you can whip and chill your toppings 
or pie fillings continuously in one machine— 
the CP Whipper/Chiller . . . also use it to 
chill pumpable viscous products. CP dasher 
blades fluff air evenly throughout product. 
Efficient ammonia or freon refrigeration. 
Easy-to-clean stainless construction. Can be 
engineered for special applications—let us 
show you how! 


NOW - pump return dough 
directly to system! 


DOUGH RETURN PUMPS 
® and Hoppers 


Reduce handling! Heavy-duty 
top feed pump and spring sus- 
pended hopper combination 
quickly and efficiently returns 
dough to system—saves time and | 
effort. Powerful, all-stainless sanitary pumps 
with exclusive resilient rotors have round or 
rectangular openings for easy product flow. 
Liquid capacities to 100 GPM at 100 PSI. 
Easy-to-clean hoppers have capacities from 2 
to 7.5 cu. ft. 





PROVEN CP EQUIPMENT FOR BAKERIES 


i 

! 

| CP Whipper/Chiller; CP Return Dough Pump & Hopper; 
| CP Crescent Plate Cooler; CP Multi-Process Tank; 
; CP Ingredient Feeder; APC Air-Operated Valves. 

L 


mem ee ee ee em me ee mm ee ee eee eee eee 


THE Creamery Pachagewre. COMPANY 


General and Export offices: 1243 W. Washington Bivd., Dept. FP-1161, Chicago 7, Ill. 
. Branches in 23 Principal Cities 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., Toronto 2B, Ontario 
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material handling 


For fast cooling, 
low temperatures — 


Stores liquid CO, 
under trucks 


Uses: For refrigerating truck 
and truck-trailer bodies, sys- 
tem is considered especially 
promising for piggy-back op- 
erations and in transporting 
frozen foods. 

Features: Liquid carbon- 
dioxide system, which has no 
moving parts, increases reli- 
ability and lowers temperature 
range considerably. 

Liquid CO,, carried in tanks 
suspended under truck body 





Liquid carbon dioxide is carried 

in tanks underneath truck body. 

To extend operational time dur- 

ing piggy-back movements, ex- 

tra vessels can be mounted on 
flat cars 


and piped directly to truck’s 
interior can pull temperatures 
down to —60 F or lower. It 
can do so at a rate of about 
one degree per minute. 

Tests on 38-ft aluminum 
trailer show that system with 
four carbon dioxide tanks can 
maintain —10 F for 24 hours. 

Supplier: Chemetron Cor- 
poration, Cardox Division, 150 
E. 42nd St., New York 17, New 
York. 
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HELP YOURSELF 


For a quick reference to new 
technical literature available 
this month, see the classified 
listing on page 143. 














































Bulk Conveyor 


Just pull it in, connect the lines, 
and it’s ready to go... ready to 






@10, 25, and 50 ton-per. 





load, unload, or transfer grain or aur capacities 

other granular products at rates 

up to 50 tph. @ Compact, maneuverable 
The compact new BUHLER @ Low power cost per tea 

— conveyors are com- of capacity 

plete with power unit, air pump, 

air lock, separator, cyclone, and ae “— 

controls all mounted on sturdy 

rubber-tired chassis. Can be ee See 

towed at normal road speeds. cebmanenateyr 
Can You lower your handling @ Shuts off automatically if 

obstructed 


costs with a BUHLER? Write today 
for facts. 


The Rt yH LER Corporation 


8925F Waysata Boulevard, Minneapolis 26, Minnesota 
6493 on Reader Service Slip. 








SUPERIOR CONSTRUCTION 


Hackney seamless containers are deep drawn to shape 
from a single piece of high-quality metal. No foreign 
matter can lodge in the smooth, crevice-free interior 
that are easy to clean. No rivets and no welding seams 
are used, offering greater resistance to rust and leak- 
age. Bottom reinforced with wearing ring for greater! 
durability. Wide range of sizes in black, galvanized, 
tinned or stainless steel, or aluminum. Write for catalog. 





Pressed Steel Tank Company 
Manufacturer of Hackney Products 

1459 South 66th Street, Milwaukee 14, Wisconsia 
Branch offices in principal cities 












CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLID 
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plants, 
companies, 
personalities 


Roegelein Provi- 
sion Company 


Texas, has appointed 
ioe A. Deres super- 
jntendent of packaged 
meats. 


Kansas City 
Chip Steak Co. 


re-elected as president 
V. L. Cheney of Oak- 
land, Calif. Cheney 
also is president of 
Chip Steak Company 
of Oakland. Charles 
B. Todt, recently with 
Morrell & Company 
division, was elected 
vice president and 
general manager. 


Barra Frozen 
Foods 


River Grove, Ill., a 
subsidiary of Ever- 
Sweet Corp., an- 
nounces that Ever- 
Sweet president Wil- 
liam L. Blaser will 
now also serve as 
resident of Barra. 
obert J. Vocke, 
named Barra produc- 
tion manager, also 
will continue to de- 
vote some time to 
special projects at 
'verSweet. 


Atlas Chemical 
Industries, Inc. 


is new corporate name 
for Atlas Powder Co., 
Wilmington, Del. 


USDA’s Agricul- 
tural Marketing 
Service 


announces spooling 
ment of Floyd PF. 
Hedlund as director of 
its Fruit and Vege- 
table Division, suc- 
ceeding S. R. Smith, 
tecently named AMS 
Administrator. Hed- 
lund had been depu- 
y director of the 
&V Division. 


Pet Milk 
Company 


announces that John 
Hauser, president 
of the recently ac- 
eae c H. Mussel 
an Co., now a Pet 
Milk” division, has 
en elect a_ Pet 
— V.P. and direc: 


Carter Products, 
Ine. 


New York, has ap- 
pointed Charles . 
ucker president of 
ipsacherts, Carter’s 
Ow-calorie foods divi- 
fon. The firm current- 
¥ markets Frenchette 
Seyle: encnette Italian- 
i = Orie salad 
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Over 700,000 miles without major overhaul. The performance of this veteran B 
model Mack is another demonstration of the kind of stamina built into every Mack 
truck and tractor. 


REEFER RUNS like this 
pile up mileage 


“We've got over 700,000 miles on one of 
our Macks and it’s never been torn down,” 
says L. J. Yunkers, president of Pearl 
Packing Company. His firm uses Mack 
Thermodyne® diesels exclusively on the 
1500-mile round trip runs from its Madi- 
son, Indiana headquarters to a delivery 
point in New York City .. . puts a good 
100,000 miles a year on each of its trucks. 

If maintenance, repairs and fuel costs 
keep driving down your profits you might 
consider this . . . Pearl Packing Company’s 
top-traveled 700,000-mile Mack is still 
averaging a healthy 6.8 miles per gallon, 
while repairs and routine maintenance for 
the 714 years it’s been working comes to 
little more than a half cent a mile. 


Performance records like this point up 
one of the principal reasons for the world- 
wide acceptance of Mack trucks—their 
amazing economy . . . not just when new, 
but long after other trucks have outlived 
their usefulness. A Mack truck can do 
this because it is a true quality vehicle. . . 
Mack built . . . not just assembled with 
parts from a number of different manu- 
facturers. Mack manufactures its own 
engines, carriers, transmissions, axles, 
cabs and other major components. And 
every major component is built by Mack 
for Mack trucks alone. 

It goes without saying that the quality 
Mack builds into every truck can make a 
profitable difference in your operating 
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costs. Mack trucks not only give you de- 
pendable performance but will lower your 
maintenance costs... eliminate down- 
time problems before they start and give 
you the truck service you need for a 
better operating picture. The Mack branch 
or distributor nearest you has complete 
details on the Mack model best suited to 
your requirements. Mack Trucks, Inc., 
Plainfield, New Jersey. Mack Trucks of 
Canada, Ltd., Toronto, Ontario. eis 


MACK 


FIRST NAME FOR 


TRUCKS 











MACK 
for over 8 straight years 


NO.1 


by far in sales of 
Giese! trucks 


High speed, automatic 


BARTELT tier 


for 
Granulars 
Powders 
Liquids 
Pastes 


PRECISION BUILT FOR 
FAST, ACCURATE FILLING 


Here are a few pertinent facts you should know 
about the Bartelt Filler: (1) SPEED... up to 120 
fills per minute depending on the fill qualities and 
characteristics. Split fills can more than double this 
speed. (2) ACCURACY ... variation no more 
than 3% (plus or minus 144%) on most products. 
(3) VERSATILITY ... One Bartelt Filler will 
handle granulars, powders, liquids, and pastes by 
means of interchangeable tooling. It can be applied 
to all types of operation . . . from hand lines to 
automatic packaging machinery. Fill quantities can 
be varied from one gram to five pounds. 


Visit Booth 500 PMMI Show, Detroit 
Write Today for NEW Filler Catalog 


BARTELT ENGINEERING COMPANY 


1900 Harrison Ave., Rockford, Ill O New York Office: 370 Lexington Ave. NYC 
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fp} MATERIAL HANDLING 
& TRANSPORTATION 


Accumulator coupled to electromagnetic depalletizer allows 
pallet change without time loss 


Semi-automatic bright can depalletizer 
maintains constant, uniform flow! 


Keeps labelers running at 
full capacity; cuts costs 


PROBLEM: Palletizing cans bright (unlabeled) during processing 
season, then labeling as needed saves considerable rehandling and 


relabeling expense. 


When cans were needed for labeling, Sun Garden Packing 
Co., San Jose, formerly utilized a crew of three to fork the bright 


cans from pallet to an accumu- 
lator table which fed the 
labeling lines. 

This meant that infeed to 
labelers dropped by as much 
as one-third whenever one 
man was temporarily absent. 
Sun Garden desired to keep 
labelers running at full ca- 
pacity and reduce per unit 
cost. 

Solution: A_ three-section 
depalletizer unit (powered 
pallet infeed conveyor, elec- 
tromagnetic depalletizer and 
accumulator section) now 
feeds cans to labeling line. 

One man uses two levers to 


PETER MAYER, Plant Manager 
Sun Garden Packing Co. 


KARL ROBE, Associate Editor 


operate the semi-automatic 
unit. 

One lever advances pallet 
load of bright cans into de- 
palletizer. When the loaded 
pallet is in position, operator 
uses other lever to start de- 
palletizer action. 

Electromagnetic head ener- 
gizes, lifts top layer of cans 
from pallet, carries them for- 
ward to wire mesh accumu- 
lator belt. At end of travel, 
head automatically de-ener- 
gizes and deposits layer of cans 
on belt. 

Head assembly then returns 
to original) position over next 
layer of cans. Operator uses 
second lever to raise pallet t0 
bring next layer up to mag 
netic head. He then starts new 
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can depalletizing cycle. 

Pallet elevator and travel 
mechanism of magnet head 
are hydraulically operated. 

Results: One-man operation 
reduces labor expense almost 
two-thirds for depalletizing, 
and maintains constant, uni- 
form flow to keep labelers 
operating at peak rates. 

Accumulator system holds 
five pallet-layers, allows op- 
erator ample surge storage to 
remove empty pallet and posi- 
tion a new load in unit. 

Magnetizing system and 
selenium rectifiers remain 
cool since they are energized 
only 50 per cent of time or 
less while operating. This has 
solved maintenance and down- 
time problems inherent in an 
electromagnet system of this 
type. 

Depalletizing system is prod- 
uct of Melrose Sheet Metal 
Co., 2960 Chapman St., Oak- 
land, Calif. 
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Feeds up to 30 Tons/hr 
with silent vibrator 


Conveyor feeder that can 
move bulk or granular mate- 
rial at capacities up to 30 tons/ 
hr is operated by air vibrator 
that has silent piston as only 
moving part. Flow rate can 
be easily changed by adjusting 
air pressure from 20 to 70 psi. 

Since feeder has no bearings 
or electrical control adapters, 


eS 


it is practically maintenance 
free, according to the manu- 
facturer, 

Model NF-6-168 Pneumatic 
Conveyor Feeder measures 
16 ft-8 in. in length, and has 
4 in. by 24 in. trough. 

Supplier: National Air Vi- 
brator Co., 435 Literary Road, 
Cleveland 13, Ohio. 
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g This mark tells you a product is made 
a of modern, dependable Steel. 


Want to increase your production? 


Vita Food Products, Inc., New York City, is putting 
out three times as many maraschino cherries with a 
USS Cyclone Belt and some new processing ma- 
chinery. And they've done it without adding more 
personnel! They've found there’s no breaking or 
oxidation with the Cyclone Belt—even after steady 
use in a submersion-type pasteurizer. 


Want to stop wasting time? 


Curtiss Candy Company, Chicago, Illinois, cools 
over 1,000,000 Baby Ruth candy bars a week on USS 
Cyclone Conveyor Belts—while they’re making them. 
There was a time when they had to put the candy on 
trays and wait for it to cool overnight. Some of the 
individual belts have lasted years with a minimum 
of maintenance. 


Want to save materials and manpower? 


Ruberoid Corporation, St. Louis, Missouri, is com- 
pletely sold on their Cyclone Conveyor Belt because 
it saves so much material and manpower in their 
asbestos-cement plant. They know they can depend 
on the belts to behave efficiently under difficult 
operating conditions. And they’re very happy with 
Cyclone Belt flexibility and ease of maintenance. 


Cyclone Conveyor Belts 


can be designed to move almost any kind 
of product faster for less money. Cyclone makes 
more types of metal conveyor belts than anyone else 
in the industry. One of our sales engineers can 
survey your operation—without cost to you—and tell 
you which of our eight basic belt types will meet 
your specifications. Get started now. Send the cou- 
pon for your free booklet on USS Cyclone Conveyor 
Belts. USS and Cyclone are registered trademarks 


American Steel and Wire 
Division of 
United States Steel 


Cyclone Sales Offices coast to coast 


American Steel & Wire, Dept. 1471 
Rockefeller Building 
Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts. 


Name 


Address _ 


City Zone State 
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TROUBLE SHOOTERS 


Pick a problem: accuracy assurance for stated label weights; reduc- 
tion of product give-away; automatic control for filling equipment; 
low-cost rejection of underweights. Right here, from this page, pick 
a solution: Illumitronic weighing-in-motion machines handle a wide 
range of both common and complicated problems with 2, 3, 4, or 
5-way classification of weights up to 10 pounds, at speeds to 300 
per minute, with accuracy +14 ounce. We invite you to measure 


your problem to our product. 


iliumitronic systems corp. 
680 EAST TAYLOR * SUNNYVALE, CALIFORNIA 
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material handling 


Plastic drums, tanks 
from 5 to 500 gal... 


. . can be used for interplant 
movement or as storage or 
mixing containers. They can 
also be fitted with spigots, 


valves or hose connections for 
easy handling of liquids. Made 
in variety of shapes and in 
sizes ranging from 5 to 500 
gal, drums and tanks are light 
in weight, easy to clean and 
corrosion resistant. 

Containers and vessels are 
molded of tough, non-toxic 
Tenite polyethylene, and are 
supplied in natural color, in 
black for outdoors, or in as- 
sortment of other colors. De- 
tachable covers are available 
for all cylindrical and rectan- 
gular open-head tanks and 
drums. 

Supplier: Delaware Barrel 
& Drum Company, Inc., PO 
Box 1648-A, Wilmington 99, 
Del. 

6501 on Reader Service Slip. 


seereroewroooeooeooooeooooooores 


ere ew wee wow wow w wooo 


FOOD PROCESSING 





. Made 
and in 
to 500 
re light 
an and 


els are 
n-toxic 


plants, 
companies, 
personalities 


Pan-0-Gold 
Baking Co. 


a member of Quality 
Bakers of America 
Co-op, has opened a 
new plant in Pipe- 
ane, Minn., capable 

of producing over 
$000 loaves of bread 


per hr. 


Thomas J. Lipton, 
Inc. 


Hoboken, N.J., has 
added two scientists 
to its research organ- 
ization. Warren _Wong 
formerly in General 
Foods’ “aavor and bio- 
chemistry research sec- 
tion, will study car- 
bohydrates; Francis 
Zientara comes to Lip- 
ton from Schwartz 
Laboratories’ brewing 
technology section. 


General Foods 


has purchased Parsons 

F Pry. Ltd., Aus- 

— processor of 

opices and 

« ay, soft drink mix- 

es, bird seed and des- 
sert mixes. 


National Dairy 
Products Corp. 


will purchase the 
assets relating to the 
fish business of 
Green’s Products, 
Ltd., largest canners 
and distributors of 
tuna and salmon in 
Australia. Located 
near Sydney, Green’s 
will be operated by 
the Australian sub- 
sidiary of NDP’s 
Kraft Foods Division. 


Brookhaven 
National Labo- 


ratory 


Upton, L.I., N.Y., 
eackipew July 1962 
completion of the 
world’s first high- 
inssnsley radiation de- 
velopment laboratory, 
for a" amon 
others foodstufts 
and packaging materi- 
als. At the outset, 

wip igunsky tadiation 
will provided by 
300.000 curies of Co- 
balt 60; later, the 
amount of source ma- 
terial will be doubled, 
to raise radiation level 
© 1 million curies. 


For 

more information 
on product at 
tight, circle 6502 
see information 
request blank 
Opposite last page. 


TOWMOTOR’'S ON THE MOVE 


—setting the pace with good functional design, plenty of 
power, unusual agility! Integrating frame, body, engine, 
pumps and lift components for most effective mass- 
handling. Introducing new advances in centralized control, 
full vision seating, fatigue-free steering. Keep moving 
with Towmotor fork lift trucks—made only by TOWMOTOR 
CORPORATION, CLEVELAND 12, OHIO. 


TOWMOTOR 


THE ONE-MAN-GANG 


Quick, easy access to entire engine compartment is a 
significant feature of new Towmotor ‘‘Pace-Maker’”’ 
Series fork lift trucks (above), with load capacities up 
to 12,000 pounds. Tilt-back seat, hinged hood, slip- 
socketed panels expose service parts in 30 seconds 
without tools. 





At the George F Stuhmer Bakery in New York City, 
dough is unloaded from mixer to trough. Both pieces 
of equipment are made of Nickel Stainless Steel for 


long-lasting strength, and assurance of product pu- 
rity under demanding conditions. The mixer has been 
in service over 30 years, the trough, over 25 years. 


6 days a week, for 30 years... 
Nickel Stainless Steel mixers just don’t quit 


One of the oldest bakeries in New 
York City, the George F Stuhmer 
Company, has specialized in pumper- 
nickel and old-fashioned rye bread 
for almost 80 years. 

Utmost cleanliness and exact con- 
trol of the mixing, fermentation and 
baking cycles are required to main- 
tain the uniform and distinctive old- 
world flavor of this traditionally fine 
bread. 

Stuhmer’s oldest battery of mixers 
has withstood hard service six days 
a week, week in and week out, for the 
last 30 years. They’re still going 
strong. AISI Type 302 Nickel Stain- 
less Steel has enabled these machines 


102 


to withstand the pounding of mixing 
arms, the knocks and scrapes of shov- 
els, and daily washing and cleaning. 

Troughs—which carry as much as 
700 lbs of dough—are over 25 years 
old, and made of the same Nickel 
Stainless Steel. They must withstand 
the corrosive fermentation acids in 
the dough, and also take a terrific 
physical battering. Yet all the equip- 
ment remains clean, strong and sani- 
tary ...still shines as if it were brand 
new. 

If you have a food processing prob- 
lem, consider the Nickel Stainless 
Steels. Their excellent properties— 
toughness, strength,corrosion resist- 
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ance, ease of cleaning, and assurance 
of product purity—make them an 
excellent choice for parts handling 
foods. You’ll find helpful hints for the 
easy maintenance of stainless steel 
in the free booklet, ‘How to Clean 
Stainless Steel.” Just write to: 


THE INTERNATIONAL NICKEL COMPANY, INC. 
67 Wall Street ihe New York 5, N. Y. 


INCO NICKEL 


MAKES STEEL 
PERFORM BETTER LONGER 


material handling 


Control vibrations 
to up flow efficiency 


For controlling impact and 
frequency of pneumatic vibra- 
tors, impact-frequency adapt- 
er extends usefulness and flex- 
ibility of pneumatic vibration 
systems. 

Adapter closely regulates 
input of compressed air for 


mpact-frequency adapter  at- 
tached to new 3-in. vibrator. 
Second new model introduced 
with the 3-in. is the 1'/4-in. vibra- 
tor. Vibrators have high frequen- 
cy: at 80 psi, output of I!/-in. 
model is 6200 vpm; of 3-in. 
model is 6000 vpm 


full-range control of vibrator’s 
frequency as well as impact. 

Vibrajust Adapter, as_ the 
unit is termed, is made in 
standard packages. It is light- 
weight and small for portabili- 
ty and can be mounted ona 
flat surface. 

Supplier: The Branford 
Company, 130 Glen St. New 
Britain, Conn. 
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Produce handling — 
problems and solutions 


Recently published 81-pg 
“proceedings” of the Fifteenth 
National Conference on Han- 
dling Perishable Agricultural 
Commodities contains valua- 
ble information for producers, 
shippers and marketers of 
perishable produce. 

Among papers presented at 
the March 20-23, 1961, Con- 
ference, at Purdue University, 
were those on shipper prob- 
lems, receiver problems, fruit 
and vegetable diseases, neW 
loading methods, refrigerator! 
car improvements, new C0n- 
tainer developments. 

The Conference was sp0i- 
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sored by Purdue University’s 
College of Agriculture and 
Agricultural Extension Serv- 
ice, Association of American 
Railroads and American Rail- 
way Development Association. 
For copy write: K. I. Faw- 
cett, chief inspector, Federal- 
State Fruit and Vegetable 
Inspection Service, Purdue 
University, Lafayette, Ind. 


Nylon-to-Nylon belting 
minimizes maintenance, 
operating power 


Uses: For food processing 
and bottle-handling applica- 
tions. 

Features: Low-friction Ny- 
lon-to-Nylon belting and drive 
can be used on runs up to 150 
ft with single drive; can oper- 
at at speeds up to 850 fpm with 
perfect alignment. Because of 


Dual Nylon sprockets, such as 
the one shown, have two equaliz- 
ing bearing surfaces 


Nylon’s great strength, wear- 
ing qualities and low coeffi- 
cient of friction, no lubrication 
is required, 

Backed by a unique guaran- 
tee for five years of normal 
service, belting meets rigid 
sanitary specifications. 

Description: NB-5 belting is 
made in SS, steel and alumi- 
num in a wide range of coat- 
ings. 

Belt drive has dual Nylon 
sprockets which have two 
equalizing bearing surfaces 
that engage free-turning, Ny- 
lon-tipped rods. Rods are held 
in alignment by triple link-to- 
rod construction. 

Supplier: Velten & Pulver, 
Inc., 103rd and Ridgeland, Chi- 
cago Ridge, Ill, 
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How fast and sure can order-picking be? 
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AUTOMATE WITH ALVEY AND SEE 


No matter how simple or how complex your material 
handling system, it probably can be automated by 
Alvey to save you money. Order-picking is one exam- 
ple, but whether you use automatic handling for 
incoming or outgoing merchandise, parts or finished 
goods, storage or order filling, Alvey’s engineers can 
suggest time and money-saving ideas. 


They coordinate existing equipment, necessary new 
units and manual handling to any degree required for 
the most efficient plant and warehouse operation. The 
most important way to get ahead with more profitable 
business is to be properly equipped for it. Let Alvey 
engineers help you get your plans finalized and into 
operation faster. 


Alvey field representatives are conveyor engineering 
specialists, who can help you decide how to create 
and produce the most profitable material handling 
system. Call or write today. 


em ha Oe 2 CONVEYOR MANUFACTURING COMPANY 


ENGINEERED CONVEYOR SYSTEMS 


PALLET LOADERS AND UNLOADERS * 
ROLLER, BELT, APRON, PUSHER BAR, SPIRAL, AND SLAT CONVEYORS e 


9307 Olive Street Road « St. Louis 32, Mo. 
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VERTICAL LIFT CONVEYORS 
PACKAGE HANDLING SPECIALTIES 






: 





FLEXIBLE STEg, 
Ley NAAR ie 19 5 


Give 


EXTRA 
MILEAGE 


| in Every Food 
| Handling Application 


\W 





WS 
\ 





4 

RUGGEDLY constructed of the finest 
quality galvanized steel, with knee- 
action-like flexibility, LaPorte Belts 
give longer wear with minimum main- 
tenance. The open-mesh construction 
that flexes with every impact assures 
a positive drive on the LaPorte 
Sprocket. It also permits the free cir- 
culation of air and liquids around prod- 
ucts in process to speed-up washing, 
draining, cooling, freezing, cooking, 
drying, dehydrating and sterilizing. In 
addition, LaPorte Belts provide a per- 
fectly flat surface for all types of con- 
tainers empty or filled. 


If you process, pack- 
age, store or ship food, 
it will pay you to use 
LaPorte Belts. Avail- 
able in 144" x 1", or 1” 
x 1” in any length and 
practically any width. 
Ask your mill supplier 
or mail coupon for 
illustrated literature 
and prices. 


MAIL COUPON TODAY 












LA PORTE MAT & MFG. CO. 
Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 
ADDRESS 
CITY STATE 
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material handling 


Designs rotary blowers 
with aluminum housing 


Specifically designed to fill 
requirements of pneumatic 


conveying applications, new 
series of rotary blowers, des- 
ignated Standard Duty Blow- 
er (Series 16), has ductile- 





iron rotors and aluminum 
housing. In addition, blowers 
have split drive; power is ap- 
plied to each rotor separately 
through helical timing gears. 

Line of blowers is made in 
11 models for use in material 
handling systems requiring 
from 50 cfm of air with pres- 
sure up 12 psig or to 12 in. Hg 
vacuum. New features engi- 
neered into blower are illus- 
strated and described in large, 
fold-out chart, offered by M-D 
Blowers, Inc. 
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Quick guide to 
current information on 
agricultural transportation 


Quick guide to recent publi- 
cations on transportation of 
agricultural products and fac- 
tors directly related to trans- 
portation, such as temperature 
control, loading and unloading, 
container usage, is presented 
in 136-page booklet entitled 
Transportation of Agricultural 
Commodities in the United 
States — A Bibliography of 
Selected References. 

Annotated bibliography also 
contains selected general ref- 
erences and statistical sources 
on total transportation system. 

It covers in detail literature 
on agricultural commodities 
such as dairy products, various 
types of fruit, grain and grain 
products, livestock and live- 
stock products, poultry and 
poultry products and vegeta- 












Fast, accurate filling of 
liquids or semi-solids into 
cans, glass containers or 
plastic 
bottles 

























Simplex Twin Piston 
25 to 80 containers per minute! 
2 oz. to quarts & gallons. 





@ REMARKABLY SIMPLE CONSTRUCTION —VIRTUALLY 
MAINTENANCE-FREE! 


e EASILY CLEANED IN A FEW MINUTES! 
e HAND LEVER CUTS OFF FLOW INSTANTANEOUSLY! 
e DURABLE 316 STAINLESS STEEL IMPERVIOUS TO ACIDS! 


e EVERY MODEL ENGINEERED TO CUSTOMER 
REQUIREMENTS FOR GIVEN RANGE OF OPERATIONS! 


Write for prices and Bulletin 106 « Representatives in all principle areas 
mfg. by F. L. BURT CO. 1144 Howard st., San Francisco, Calif. 
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HEART OF THE HydroZec¢7se 


ooo THE 
DYNA-DUAL 
POWER 
UNIT 












Compare the 

Hydrolectric features with 
any other ‘Driver Lead” 1 
Lift Truck. The Hydrolectric ci 
quality of construction : 
merits your inquiry. ‘i 

Two driving wheels instead of one... 
50% easier steering . . . ease of maintenance. ‘ 
NOTE: The Dyna-Dual Power Unit is interchangeable on all models. 2 
A TRUCK FOR EVERY PURPOSE AND MATERIAL ” 

LIFT TRUCKS, INC. 
CINCINNATI 14, OHIO “ 
6510 on Reader Service Slip. 
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bles. 

Compiled by Nellie G. Lar- 
son, Division of Bibliography, 
and C. P. Schumaier, Market- 
ing Division, Economic Re- 
search, booklet spans the pe- 
riod from 1949 to 1959. 

Issued in June, 1961 by Eco- 
nomic Research Service, 
USDA, Miscellaneous Publica- 
tion No. 863 may be obtained 
for 40 cents from Superintend- 
ent of Documents, US Govern- 
ment Printing Office, Wash- 
ington 25, DC. 































er Ld 


On ae 


. 


Designs bucket elevator 
for clean loading 


Bucket elevator, designated 
Verti-Lift, is designed to over- 
lap at filling point for operat- 
ing without spill over. Entry 
point on elevator can be low; 
filing may be accomplished 





2% | within 12 in. of floor level. 
Sates Elevators are made with four 
standard buckets, 6, 9, 12 and 


These “Super-Snoopers” Save Industry 
Millions of Dollars Each Year... . 


“Super Snoopers” are “Cost Detectives” who can help you ferret out 






















































wasted waste dollars. In reality they are Dempster-trained waste and ES i 
the refuse engineers who offer a free consultation and survey service to ee iis } 
industrial plants (large or small) without obligation of any sort. These ae 
with . men are abreast of the latest breakthroughs in waste storage and col-  seeeeeene se I 
ad” 18 inches wide with respective lection and make hundreds of surveys and consultation calls each | : 
tric capacities of 135, 210, 275 and year, resulting in millions of dollars in savings. Sometimes a minor | To: Dempster Brothers, Dept. FP-I1 : a7 
tion 305 cu ft/hr. Buckets are of improvement, such as an inexpensive chute or conveyor, can mean 1 Knoxville 17, Tenn. ' 
iry cast aluminum alloy, coated thousands of dollars saved. Or, a few containers rented from a private ; (] Please send details of consultation service ; 
. with nontoxic epoxy resin. hauler can effect big savings. There is a Dempster-trained engineer 1 4 Please send Catalog Brief 160 ; 
eee Other features of bucket near you, and this consultation service is yours for the asking... 1 bs ' 
nce. elevator are described and il- so why not write today? ; ar ceoeeneeneest eee t 
els. lustrated in two-page data { Company — sl ad 4 
sheet, offered by Asseco Cor- t Address { 
poration, ri { asa awa 
6511 on Reader Service Slip. SZ le ! City —_____________ State ; 
Tt | | 
| TL 
1 ‘ 3 | @ G T E 
Products & Packages Dept. FP-11 DEMPSTER BROTHERS, Knoxville 17, Tenn. 
Inc. 
pages 8, 9, 10, 13 , 
6512 on Reader Service Slip. 
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{ re Swing-gate feeder... s 

POTATO shapes and sizes 
! .. +. for free-flowing materials 

sk controls flow into automatic le 

| * weighing systems or continu. Ss 

| with the Urschel Model GK ous process streams. It is made ff 

& 

t ai 

It 

Corrugated French Fry Cuts (3 sizes) 7/16” - 1/2” - 9/16” ; 

Straight French Fry Cuts (3 sizes) 3/8” - 7/16” - 1/2” ‘i 

Julienne Cuts (3 sizes) 5/32” - 3/16” - 1/4” : 

Corrugated Slicing - any thickness to 3/4” of 

it} 





Straight Slicing - any thickness to 3/4” 
Dices (3 sizes) 3/8” - 7/16” - 1/2” with either two-position full - 





* ta’ 

Specials —- many shapes and sizes of plain and corrugated cuts ae ‘he wane sa Tt 
from full flow to cut off. a 

Other Food Products—The Model ‘'GK"’ was designed expressly to aan a wide amen int 
make tempting corrugated cuts on potatoes. It will produce rates. mz 
excellent potato straight cuts, too, but is not recommended for Supplier: Dynametrics Cor- fac 
other food products. For straight cuts on other products to sizes poration, Northwest Industrial ‘ 
listed, request full information on the Urschel Model ''G”’. Park, Burlington, Mass. a 
6514 on Reader Service Slip. 

The ''GK"' precision-cuts potatoes up to 11 tons an hour... gently. a 
——- Boosts capacity hig 

of batteries without S 

change in dimensions Ma 

tric 

Uses: For many types of Ris 

counterbalanced and stand-up, nue 

center-control and end-con- 6 


trol fork-lift rider trucks and 
for pallet-type and _ fork-lift 
hand trucks. 

Features: Line of batteries 
have an electric capacity of 
85 ampere-hours per positive 
plate to provide more power 








Model '‘GK"’ 





For detailed information write: 





U esSsckeH ce ** New alternate parts are also Over-all height of new TSC bat- 
available for your present tery is 225% in. without battery 
LABORATORIES inc. Urschel Model GK cover 
VALPARAISO, INDIANA —enabling it to cut all 
these shapes and sizes, too. per cubic inch without change 





of any dimensions. 
Since battery has greater 


. oa ; capacity per volume, it lowers 
Designers and manufacturers of precision, high speed cutting equipment for food products. cost per ampere-hour and en- 


ables trucks to work longer 
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shifts with less frequent bat- 
tery changes. 

Also, since battery requires 
less space per unit of capacity, 
small trucks are able to han- 
dle heavier loads and have 
greater ability to use power 
attachments. 

Description: TSC Exide- 
Ironclad batteries are available 
in eleven standard sizes — 
from 11 to 33 plates per cell 
— in capacities from 425 to 
1360 AH. Capacity ratings are 
based on full initial capacity 
of 1.275 to 1.285 specific-grav- 
ity electrolyte. 

Tubular-plate battery has 
new woven tubing that con- 
tains the positive material. 
Tubing is tough and durable 
and requires no reinforcing 
armor. It is more permeable, 
increasing exposure of active 
material to electrolyte and 
facilitating passage of current. 

Positive plates have silvium 
alloy grid spines and poly- 
ethylene tube sealers bonded 
to bottom of grid assembly. 

Negative plates are designed 
and processed to team with 
high-capacity positives. 

Supplier: Exide Industrial 
Marketing Division, The Elec- 
tric Storage Battery Company, 
Rising Sun and Adams Ave- 
nues, Philadelphia 20, Pa. 
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Next Month... 
Unitized Shipping! 


Originally scheduled for 
November coverage, this 
big subject has been draw- 
ing additional comment 
from executives in the key 
distribution phase of the 
food industry. So we've 
held up article publication 
until the December issue. 

Now the returns are in. 
We think you'll find this 
Presentation worth watch- 


ing for. . . in December 
FP, 
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Cambridge Stainless Steel Metal-Mesh Belts 
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protect foods, cut costs in daily acid test 


One of the biggest jobs performed by Cam- 
bridge Belts in food processing operations is 
resisting acids from fruits, vegetables and 
meats. This ability to resist acid attack is 
important for two reasons. First, it means 
Cambridge Belts protect these foods from 
contamination and insure continuous pro- 
duction of tasty, high quality products. 
Secondly, this resistance to acid attack, 
rusting or corrosion, plus the quality of 
workmanship that goes into every Cam- 
bridge Belt, means users get long belt 
service life, less down time and lower 
operating and maintenance costs. 





There is a complete line of Cambridge Belts 
in special and standard metals and alloys to 
meet your specific requirements—custom 
built in any weave to insure the most 
efficient processing. Experienced Cambridge 
Field Engineers—experts in their field—are 
available to discuss your needs and help you 
select the belt best suited to your operations. 
Or, they can offer you sound advice on the 
installation, operation and maintenance of 
your Cambridge Belts. Talk to your Cam- 
bridge man soon. He’s listed in 
the Yellow Pages under “Belting, 
Mechanical.” Or, write for free 
130-page reference manual. 









The Cambridge Wire Cloth Co. 


DEPARTMENT H © CAMBRIDGE 11, MARYLAND 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications, Gripper® Metal-Mesh Slings 
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PACKAGING 


Welded side-seam cans produced 


3 times faster 
than conventional 


WITH ANY CAN-MAKING METAL 


AMERICAN CAN COMPANY scientists have developed an 
entirely new principle in making cans — one that involves 
continuous or straight line manufacturing directly from a coil 
of metal sheet and continuous welding of side seams. The 
first new machine will begin producing cans commercially 
early in 1962. Cans are conventionally made from individual 

© “body blanks”; blanks of tin plate cut to the size of a single 
can body are fed automatically into a machine that notches, 
§ forms, solders and presses them. Standard can making ma- 
= chines operate at a maximum speed of about 600 cans per 
"minute. While the details of the new machine have not been 
' released, it appears that the continuous ribbon of metal sheet 
goes to the welder in the form of a series of cut blanks formed 

© into a cylindrical shape. The individual cylinders now joined 
' together at the weld are sliced into individual can bodies by 
the cut-off wheel shown in the photos. The new machine can 
handle any type of metal used in making cans — aluminum, 
standard tin plate, double reduced tin plate and “tinless” 
steel plate — and has replaceable parts for manufacturing 

_ different sizes of cans. Speeds up to 2,000 cans per minute are 
> possible. END 


| Weld on section of uncut cans taken from machine before 
Teaching cut-off wheel is inspected by Dr. Leonard Gotsch 
| (right), key researcher of the new high-speed can-making 
| Machine, and Charles Knodel, engineer in charge of devel- 
| opment of the prototype machine 


Photos on left and right are different views of the never-end- > 
mg tube of cans being fed into the “ferris wheel” which 
| slices the tube into individual can bodies 
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Why Victor Suprene Belting 
is your best choice 
for conveying—elevating 
—transmission 







Victor Suprene is tightly woven of top-grade cotton 
duck, thoroughly impregnated with Victor’s own 
exclusively developed Neoprene compound. It’s 
this careful impregnation that produces Suprene’s 
smooth, sanitary surface...seals the weave against 
small food particles... resists food acid, oils and 
moisture. And makes it so easy to clean with a hot 
water or steam wash. 


Victor Suprene comes in three weights for convey- 
ing, elevating and power transmission jobs in the 
food industry; Style 100 in white or black for 
lightweight, small pulley, high performance opera- 
tions...Style 25 in white for light to medium duty 
..and Style 34 in black for those workhorse chores. 


All three styles of all-purpose Victor Suprene Belt- 
ing are available in a wide range of plies and 
widths. For complete specifications and prices of 
Victor Suprene Belting, write today for Circular 20. 
@ 1498 
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wee Package Weight Control 


Last month’s feature presentation on Aids to 
Package Weight Control is continued this month 
with a description of a low cost underweight re- 
jector and a brief indication of the complete line 
of checkweighers to which it has just been added. 


For 100% rejection of all 
shortweight packages 


Low cost unit for the smaller processor as well 
as a multi-line unit for larger plants 


A CHECKWEIGHER designed 
for low-cost automatic rejec- 
tion of underweight packages 
has been announced by Illumi- 
tronic Systems Corp. Its price 
is just under $3000. 

This new unit operates for 
100% rejection of all units 
under a predetermined weight 
within an accuracy tolerance 
depending on line speeds and 
product characteristics. 

It handles closed packages 
of 2” to 6” length, 1” to 644” 
width, and open range height. 
In some applications, a 12” 
length and a 9” width can be 
accommodated. The unit uti- 
lizes a mechanical-optional 
torsion weigh system with .003 
weigh table travel for fast 
frequency response. Speeds to 
300 per minute. 

Control circuitry is housed 
in the modular weigh cell for 








Compact, automatic underweight rejector is only 2 ft 
wide by 2 ft deep. Height is adjustable 


ease of maintenance. This 
complete component can he 
taken out for bench or factory 
servicing, and a_ stand-by 
package plugged in. Two ex- 
terior panels break away for 
complete access in cleaning. 

All electronics are solid state 
in a plug-in unit. 

A flipper reject mechanism 
discharges underweight units 
off the Mylar carrier belt. 

(Other weight monitors by 
Illumitronic feature a gentler 
package rejection and classify- 
ing system as described in the 
next article.) 

This compact unit, Model 
UWR-1 takes up only a two- 
foot square in floor space; 
height is adjustable. 

A product of Illumitronic 
Systems Corp., 680 East Tay- 
lor, Sunnyvale, Calif. 
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Gentle reject mechanism 


feature of automatic checkweighers 


Control point of feedback accessory 
adjustable to 3 different types of weight control problems 


TO REJECT open containers 
without spillage of contents is 
one application of the standard 
diverter mechanism of Illumi- 
tronic Series 500 Weight Moni- 
tors. Another use, of course, is 
to avoid container damage. 
Diversion of the packages 
into various channels is ac- 
complished not by a flipper 
mechanism but by causing the 
slats of the conveyor under 
the package to shift sideways 
as explained in the diagram. 
Two of the Weight Monitors 
or automatic checkweighers 
having this feature are shown 
in the photos; one for handling 
bulky packages of a bakery 
product; the other is equipped 


Diversion of a package by the 
gentle Illumitronic machanism is 
accomplished by shifting of the 
conveyor slats as shown in the 
photo and illustrated by the dia- 
gram as the conveyor carries the 
package forward. Under each slat 
and attached to it is a metal pin, 
which when a package is to be 
diverted is pulled to one side by 
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with a Servo feedback acces- 
sory for automatic filler con- 
trol. 


Feedback accessory is a 
servomechanism which collects 
weight information from the 
checkweigher, totals those 
packages below and above a 
predetermined weight point, 
and, on the basis of the re- 
sultant ratio (see accompany- 
ing charts and caption) directs 
the correcting motor of the 
filler by electronic relay. 
Weight information is col- 
lected in sampling periods 
which may encompass 10 to 


continued on p. 112 


an energized solenoid. The pin is 
thus caused to engage a diagonally 
mounted cam rail visible in the 
lower end of photo. As a result 
the slat thus engaged diverges 
from the straight path to dis- 
charge. The slats return to central 
position on their return on the 
underside of their traverse. 


Vv vw Ww 








SERVO POINT 





Low SERVO POINT HIGH 
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Servo feedback accessory for automatic 
filler control is mounted on a Weight Mon- 
itor as indicated by arrow. This accessory 
houses intake circuitry which collects in- 
formation and establishes the ratio.of units 
below and above a predetermined weight 
point as they pass over the weigher. It also 
includes feedback circuitry which adjusts 
the filler by directing required rotations 
of the correcting motor. 


When a checkweigher is employed as an 
inspector, and a _ servomechanism em- 
ployed as a corrector of automatic filling 
equipment, variables can be brought under 
closer control by establishing a Servo point 
ratio based on the weight distribution bell- 
shaped curve. This approach has the advan- 
tage of being adjustable to accommodate 
different types of control problems, as in- 
dicated in the three figures: 


Figure 1 illustrates a Servo point established 
at the apex of a bell curve in a 50/50 ratio. 
Although the curve may broaden, the apex 
is held at the same point by corrective ac- 
tion as dictated by the Servo. This 50/50 
ratio is most effectively applied on lines 
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where 


control requires 
weights be kept closely constant, as in 
prepared mixes. 


quality average 


Figure 2 illustrates the use of two Servo 
points — a low and a high. Here, too, the 
apex will remain at the same point, and 
the curve may move up or down. The 
Servo weights only those packages to the 
left of the low point against those packages 
to the right of the high point. Because these 
points are on a relatively flat portion of 
the curve, the curve must move substantially 
to affect change in fill. This pattern can 
be employed when packaging piece or lump 
products where the individual weight of 
the unit of measure is accommodated by the 
“in-range” center spread of the bell curve. 


Figure 3 shows a Servo point established 
on the lower leg of a bell curve. Here, the 
apex of the curve is free to move, and, as 
the curve becomes narrower, it is hugged 
toward the lower end. The 25/75 ratio 
shown is one practical solution to meeting 
the contradictory requirement of holding 
as low as possible both the average give- 
away and the number of rejects. 







































New ViBRA SCREW* 
Feeder 
with 
Live 
Bin 






































provides dependable metering 
of dry materials 


The world acclaimed Vibra Screw dry materials 
Feeder, with its patented rotating vibrating 
screw principle, has now been combined 
with a “live bin” for positive 
hoppering action. This unbeatable combination 
of vibrating hopper and metering screw 
is now standard construction. 

Catalog VS-61 gives the details. 


eo SCREW” FEEDERS, INC. 


156 Huron Avenue, Clifton, New Jersey 
PRescott 3-6240 vs/s 


6519 on Reader Service Slip. 


NYLITE “D” 
CONVEYOR CHAIN 
“Hottest” Chain For 
Plastic Containers 


Doesn't dirty bottom of containers because Nylite 
"D" chain runs without lubricants. Also, containers 
slide easier due to lower coefficient of friction. 


Check the additional advantages proven through rigid com- 
parative tests with metal chains for the past three years: 


more sanitary @ longer life 


lower original and ® equally good for 
maintenance costs bottles and cans 


less noise @ numerous safety factors 
higher speed ® easily cleaned 
Now in stock: 3'' — 344"" — 4'"' — 4l" — 6" — 7!/2" widths 


Write today for new pamphlet 


FENCO, INC. | Gi.5o% tino.” 
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100 packages, depending on 
line speeds and the filler used. 
(In the case of a volumetric 
filler, for instance, the number 
of packages in a sampling is 
never less than the equivalent 
of one revolution of filler 
pockets. 

The Servo is in continuous 
action except for time required 
for the correcting motor to 
rotate, and for any lock-out 
time allowed for transit of cor- 
rected-fill packages to reach 
the weigher, when consider- 
able space separates it from 
the filler. 

Complete information on 
Weight Monitors with gentle 
diverting mechanisms and on 
Servo feedback accessory is 
available from _  Illumitronic 
Systems Corp., 680 East Tay- 
lor, Sunnyvale, Calif. 

6521 on Reader Service Slip. 


Offer shrinkable 
polypropylene film 


Propylex brand shrinkable 
polypropylene film by Monte- 
catini of Milan, Italy is to be 
marketed in this country ex- 
clusively by Versapak Film & 
Packaging Machinery Corp. 
The latter have signed an 
agreement with Montecatini’s 
U.S. representatives, Chemore 
Corporation. 

Propylex brand film, used 
with the new Versapak auto- 
matic packaging machine, can 
overwrap up to 2000 units per 
hr. The machine is in produc- 
tion now by the Engineering 
and Machine Division ef the 
St. Regis Paper Company and 
can be leased or bought out- 
right from distributors in maj- 
or U.S. cities. 

Polypropylene film is being 
groomed to take a share of the 
shrinkable plastic films mar- 
ket, estimated at 20 million Ib 
for 1962, 

6522 on Reader Service. Slip. 


Special opportunities for 
you in the Classified Ad- 


vertising section, page 
142 












Gut Costs with SEALTITE 


® Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 
@ Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 
© Uses any standard make of gusseted bag 
— no royalties 
© Seal readily opened, yet tamper-proof 
® Seals 30 to 50 bags per minute 
© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


(DATED PULKALIME MALUINERY LOR? 


A Subsidiary of International Paper Company 
BUFFALO 13 WY. 


Weel pth et TCP FOTO eT Sout * 
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No more marking problems 






aon «= 


with an automatic “ROLACODER” marker 


Attaches to conveyor, case-sealer, F®== eee eaaene4 
etc. tomark from side or top» Works 4 Now available : 
by friction « Imprints legible mark 1 With amazing ! 
in same spot on case after case « | ‘MAGIC INK ROLL’! 
Takes only 1 or 2 minutes to change «# that never needs , 
type * No tricky adjustments « Pre- | re-inking! Made! 
cision-made for long trouble-free # Of PORELON 

service « Pays for itself in months e | microporous 
Other models for marking 2 and 4 & plastic i 


sides simultaneously. aeeeeeeeeeesd 
4 Write for “ROLACODER" 


literature 


GOTTSCHO Dept. V 
‘HILLSIDE 5, N.J. 












7 
automatic production-line 
OTOL Omar atta 
Tat Re Ome eT 


st and foremost in 












BOOTH 519 — PMMI SHOW 
6524 on Reader Service Slip. 
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plants, 
companies, 
personalities 






Thomas J. Lipton, 
Inc. 


appointed ___ Dr. 
Wobert s Wilson 
manager-process. devel- 
opment, reporting to 
tr. Roy F. Morse, 
director of technical 
research. Dr. Wilson 
had headed University 
of Dayton’s chemical 
engineerin depart- 
ment, and before that 
was a project leader 
at Corn Products Co. 


The Nestle’ Co., 
Inc. 


already is planning 
expansion _ of its 
Salinas, Calif., choco- 
late plant, officially 
cecicanes on Jan. 20, 
1961. Equipment now 
cn coder will double 
the capacity of the 
plant’s condensery, 
where milk is proc- 
essed for milk choco- 
late products. 


Marine Colloids, 
Inc. 


one of the world’s 
largest producers of 
natural plant hydro- 
colloids, has __pro- 
moted vice president 
James RK. Moss to 
executive vice presi- 
dent. He joined Ma- 
tine Colloids in 1958, 
when the company 
was formed from a 
merger of Algin Corp. 
of America, Rock- 
land, Me., and Sea- 
lant Corp., New 
dford, Mass. 


Red Star Yeast 
& Products Co. 


Milwaukee, has  ac- 
wired for cash Chili 
roducts Corp., Ltd., 
Los Angeles, world’s 
leading processor and 
dryer of chili peppers. 
Although Red Star 
has had long experi- 
ence in dehydration, 
this marks its entry 
into the processing 
and sale of low- 
moisture agricultural 
products. E. $. Carico, 
Chili Products presi- 
dent, will become a 
vice president of Red 
Star Yeast, and will 
continue as general 
manager of the new 
division. 


Henry Heide, 
Inc. 


one of the oldest 
American candy manu- 
facturers, has begun 
construction of a fully 
automated one-story 
plant in New Bruns- 
wick, N.J. Plant will 
occupy four acres of a 
10-acre tract in a new 
industrial park, and 
will be the largest in- 
dustrial plant to be 
erected in New Bruns- 
wick in recent years. 
Occupancy is scheduled 
for June 1962, 
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It looked tasty in the bakery—it lived up to its looks at home. That's 









why it disappeared fast. And a little Hercules Cellulose Gum, purified 
CMC, made the big difference. But even if the cake had lasted longer, 
the icing—and the cake itself—would have remained fresh and tasty, 


because they both contain a little cellulose gum. It makes a big differ- 






ence in icings. It prevents ‘‘weeping”’ and also retards 






crystal growth, keeping the icing surface smooth and 
d 5 ? I oD oD 






velvety. For real “frosting on the cake.” see the dif- ; 
y g 







ference a little cellulose gum can make. 









For complete details write to Hercules. q 
















































































Hercules* Cellulose Gum HERCULES POWDER COMPANY 






Hercules Tower, 910 Market Street, Wilmington 99, Delaware 
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FABRICATED 
TO YOUR 
SPECIFICATIONS 


What do you need in stainless steel? Storage tanks? 
Processing equipment? Whatever it might be, 
Paul Mueller Company’s master craftsmen in stain- 
less steel can build it to fit your particular needs. 


We have the facilities (130,000 square feet of plant 
area on 10 acres, housing all the necessary up-to-date 
machinery) to custom-fabricate almost anything 
you might need... and just enough old-fashioned 
pride of workmanship to be satisfied with turning 
out only the finest quality. 













































Our diversity of experience, centralized location 
and fabrication know-how have proven invaluable 
in serving many different companies, in a wide 
variety of industries, throughout the country. Often 
our own engineers, with their specialized knowledge, 
have been able to make significant improvements 
over original specifications. 


Let us help you solve your 
equipment problems with custom- 
fabrication. Your inquiry will be 
answered promptly and references 
forwarded on request. Write 
directly to Paul Mueller, President, 
Paul Mueller Co., Springfield, Mo. 
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Rigid foil 
aluminum pans 


Specifications and _illustra- 
tions of a wide range of alumi- 
num pans and containers, pri- 
marily for baking operations, 
and lid closing equipment for 
the same are described in a 4- 
page bulletin. Available from 
Baking Industry Sales, Kaiser 
Aluminum & Chemical Sales, 
Inc. 

6527 on Reader Service Slip, 


Bags sticky materials 
with extreme accuracy 


Uses-Features: New GI18C 
high-speed, automatic gross 
weighing system for bagging 
soft sugar and similar sticky 
materials permits one man to 
fill five 100-lb bags per min, 
with accuracy of + two oz. 

Unit automatically portions 
sugar from a bulk bin, and 





Operator uses handy weight-set- 

ting registers to select inter- 

changeable filler spouts for 25-, 
50- or 100-lb bags 


fills 25-, 50- and 100-Ib bags 
with preset amounts. 

Description: Three basic 
components make up system: 
a belt feeder, a clamp-type 
bag holder with filler spout 
and the manufacturer’s un- 
usual flexure plate scale which 
has no pivots or other wearing 
parts. 

Variable feed rates are ob- 
tained through two flow-con- 
trol gates above the constant- 
speed belt. One gate permits 
very rapid flow, and the other 
is a dribble gate — for trickle 
feed. 

Mercury \ switches actuated 
by a magnet on end of the 
weigh beam permit both gates 
to remain open until the pre- 
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set weight is approached with- 
in a few oz. 
Then the first switch is 


lustra- tripped, shutting off the fast 
alumi- flow, and the dribble gate com- 
rs, pri- pletes the apportionment, shut- 
rations, ting off as as the exact weight 
ent for is reached. 

in a 4- Supplier: Thayer Scale 
e from Corp, Thayer Park, Pem- 
Kaiser broke, Mass. 

- Sales, 6528 on Reader Service Slip. 
-e Slip. 


How silicone coatings 
speed production 


ty New 4-page Dow-Corning 
Bulletin 8-605 describes how 
G18C Syl-off(R) silicone coatings 
gross impart excellent non-sticking 
agging or release characteristics to 
sticky various package liners, proc- 
man to essing papers, interleaving and 
r min, slip sheets. 
0 OZ. Processors and packagers of 
ortions sticky products save time and 
n, and money because the coated 


papers mean faster processing, 
less mess, less waste. 

As examples — dates, candy, 
sweet rolls and frozen foods 
are easily removed without 
lifting unsightly, undesirable 
shreds of wrapper or pan 
liner. Tough stickers such as 
adhesives and plastic bases 
come away cleanly and quick- 
ly. 

Bulletin includes samples of 
Syl-off coated paper, plus 
complete listing of approved 





ht-set- 
























































tetadl sources for coated kraft, 
- parchment, glassine — flat or . 
corrugated board, boxes, car- If you’ve been frustrated by film The dependable seal of “Scorcupak” gives a “go” 
tons, unit containers and seals that lose their grip, follow signal to packagers who have been stopped by film 
b bea multiwall bags — interleaving the example of Armour & Com- problems. “ScorcHPak” is made differently than any " 
papers and slip sheets. pany’s Continental Cuisine. Try , . ‘ } 
SN ds Retder Service Gliv. "g cher” — tien tumect <a other film on the market. It’s specially tailored by ; 
basic , a ee : ’ 3M with the strictest li trol isi It : 
| , film that never tails. wi e strictest qua ity-contro supervision. 
stem: heat-seals easily at 300° to 400° F., 20-60 psi pressure, + 
ap making a seam that is as strong and impermeable as the 1 
a a film itself. “ScorcHPak” stays strong and pliable, too, a 
. which at temperatures from —70° F. to 240° F. If you don't 
vearing feel safe with other films you've tried, it’s time you a] 
learned about “Scorcupaxk.” We will be happy to 
re ob- send you samples and work with your packaging people. 
aa Write or call Film Products Group, 3M Company, 900 
vermits Bush Avenue, St. Paul 6, Minn. Dept. ICC-111. 
> other 
trickle Minnesora Minine ann Manuracrurnine company 
«+ WHERE RESEARCH IS THE KEY TO TOMORROW 
ae "| hear you were on the tasting ? 
a committee today, C. J." .. . Sliced Roast of Beef, Brown Gravy © 1961, 3m CO.; ‘“*SCOTCHPAK'' IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. 
le pre= . : 
STL ee 6530 on Reader Service Slip. 
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PACKAGING 


WEIGHTLESSNESS MAY BE A FACTOR 
IN OUTER SPACE... 


but on Earth 


TOLEDO SCALES 


FILL AN EXPANDING NEED FOR BETTER 
WAYS TO CONTROL COSTS, INCREASE PROFITS 










‘become money, on your 

nd with materials up in cost, 
fits 9 under pressure, you need 
e weight records now 





















i for effective rg 

. costs, inventories and quality is 

missing . . . and the door is open to 

serious losses. This is why so man ny 
management men are taking a fres 
look at weighing. 

It is especially important to re-evalu- 
ate weighing operations if you’ve made 
changes in plant layout, materials 
handling methods or inventory con- 

_trols. In any of these areas, scales that 
don’t fit the feet. may throttle produc- 
tion and infect weight records with 
costly errors. — 

Let us help you check weighing effi- 
ciency in your operations. A few 
minutes at each weighing station will 

_. give you valuable information on 

' seale capacity and location, dial vis 

bility, platform size and height, 

records and other key factors. 
ee Division 





For the first time it is possible to produce whipped cream or other 
toppings sufficiently stable that they can be placed on dessert or 
other foods an hour or so before serving. Such toppings are also suffi- 
ciently stable that they can be used on foods served hot, although in 
this case the food should be served promptly after topping. 


The stability is due to the much lower solubility of the "Freon C-318" 
nitrous oxide propellant in the topping, which also accounts for a 
more uniform and smaller bubble structure more like that obtained by 
mechanical whipping. Tests have demonstrated that it is possible to 
produce a whipped cream with about 30% increase in firmness even 
though the butterfat content of the cream is reduced from 30% to 
20% by using a propellant containing 15% by weight of "Freon C- 
318" in nitrous oxide 


























FDA’s approval of Freon C-318® as a propellant 
for pressurized foods makes possible 




















More uniform discharge 
and a superior foamed product 


RE a a 





FP STAFF constant as long as any drop- 
lets of it remain. 
Pressure producing agents 
FDA’s approval on Oct. 6 of heretofore used in foods have 
“Freon C-318” for use as a heen limited to compressed 






















































pressure-producing agent re- gases — nitrogen, nitrous 0x- 
Complete, Full-figure Printed Records with Toledo moves many of the limitations —xide, and carbon dioxide (to 
ae inv ph Tehes the “human eo which have plagued the de- use any of these in liquid 
of weighing, and so eliminates errors in rea ing, re- velopment of pressure-dis- form would require use of too 
membering and recording weight data. Prints weights “ ; 4 
in full figures on tickets, sheets or strips. Will trans- - adhe pensed foods. Because “Freon _ high a pressure and too heavy 
mit weight data electrically for recording at remote 240 Cities C-318” is a liquid which va- a container). 
locations. Ask for Bulletin 2017. porizes into a gas under pres- Foamed products propelled 
sure as contents of the pres- with compressed gases typi- 
surized container are dis- cally show decreasing product 
® Headquarters fo charged, the pressure remains stiffness and overrun in © 
. , Freon® is a registered trade mark of cessive portions from the same 
; ight 3 the Du Pont Company for its line of 
oon We é ng ahdeniate, “Beane C-318"’ is the most container. 
chemically inert of the refrigerants used In addition, the discharged 





as liquefied propellants and is tasteless 
and odorless. 





foam is inherently non-utl 
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form and collapses as_ the 
compressed gases which are 
soluble in water, pass from 
smaller bubbles to form larger 
bubbles and out to the air be- 
cause of the differences in 
pressure. 

“Freon C-318” has such low 
solubility in water (50 parts 
per million by weight at 77 F 
and 1 atm) that the foams 
produced are much more 
stable and the bubble struc- 
ture remains more uniform. 

In the case of such foods as 
salad oil, catsup, or barbecue 
sauce, where liquid (non- 
foaming) discharge is desired, 
compressed gas alone may 
continue as the logical propel- 
lant choice. 

For such products, the main 
advantage of using “Freon C- 
318” would be to provide a 
safety factor for longer aver- 
age shelf life. A slight leakage 
in the case of containers pres- 
surized with compressed gases 
can in a few weeks’ time re- 
sult in a useless container and 
dissatisfied consumers. 

In the case of containers 
pressurized with “Freon C- 
318” it is possible to add more 
pressure life to take care of 
slight leakage by adding a few 
drops more of the propellant. 


Propellant mixtures of 
“Freon C-318” and _ nitrous 
oxide must be used with prod- 
ucts that are refrigerated since 
the vapor pressure of “Freon 
C-318” at these temperatures 
is too low. Thus at 40 F its 
pressure is only 7 psig; at 70 
F its pressure is 25 psig. 
Mixtures of “Freon C-318” 
and nitrous oxide form a ho- 
mogenous liquid solution. 
Such mixtures are available 





Mixtures of “Freon C-318" and 
nitrous oxide for use in food 
aerosol food packages are avail- 
able from Ohio Chemical and 
Surgical Division of Air Reduc- 
tion, Inc., 1400 E. Washington 
Avenue, Madison 10, Wis., under 
a@ marketing arrangement with 
Du Pont's “Freon Products Div.” 
6532 on Reader Service Slip. 


Straight “Freon C-318” is avail- 
able from the Du Pont Company, 
Freon Products Division, Wilm- 
ington 98, Del. 

6533 on Reader Service Slip. 
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EXTENSIBLE 


THREE WAYS |©42PAA- 


SAVES. MONEY FOR 
~FOOD PROCESSORS 





FILLING! FPN a INCeL WAREHOUSING! 


New kind of paper stretches to reduce 
multiwall costs...improve performance 


CLUPAK extensible paper multiwalls g-i-v-e to absorb impact 
and strain... give even better performance than conventional 
kraft bags of heavier basis weight . . . produce substantial 
paper tonnage savings, plus other major benefits: 


FILLING: Multiwalls fill faster and more evenly... reduce 
breakage . . . prevent costly interruptions in filling line 
schedules. 
HANDLING: Withstand boxcar manhandling by absorbing 
impact ... minimize loss from product damage and waste. 
WAREHOUSING: Take rougher handling, higher stacking, 
without splitting or bursting. 
Today 15% to 25% of all industrial multiwalls are made of 
CLUPAK extensible paper. Savings are the reason! Ask the 
man who sells you paper for a test shipment! 






*cLupak, Inc.’s trademark for extensible paper manufactured under its authority and satisfying its specifications. cLupak, Inc., 530 5th Ave., N. Y. 36, N.Y. 





EXTENSIBLE 


CLUBAK | ©ompared to conventional 
PAPER kraft of equal basis weight has: 
@ Up to 7 times more controlled machine direction stretch. 
@ 3 to 5 times greater ability to withstand impact and shock. 
@ 10 to 20% increase in cross direction stretch. 
@ 40% improved puncture resistance. 
* @ Identical surface properties and printability. 





EXTENSIBLE 


CLOPAK: 


PAPER 


“IT STRETCHES TO SHRINK YOUR COSTS” 
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FASTER DELIVERY 
EMERGENCY SERVICE 
TRAINED PERSONNEL 


SIMPLIFIED 
PURCHASING 


NEARBY 
WAREHOUSING 


DEPENDABLE VALVE 
APPLICATION SERVICE 


































Let us show 
you the 
brand new 
BALL VALVES 
and 
BUTTERFLY 
VALVES 


FOR THE BEST 
¢ QUALITY 

FOR THE BEST 

e SERVICE 
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commercially in high-pressure 
cylinders for use as a com- 
pressed gas propellant at 
about 100 psig. 

The mixture has to a 
marked degree the advantages 
of the pure liquified propel- 
lant for obtaining a product 
with improved characteristics 
(see caption to photo) how- 
ever, absolute uniformity dur- 
ing the entire use of the dis- 
penser has so far _ been 
obtained only by using 
straight “Freon C-318”. 


Costs for using “Freon C-318” 
are higher than for com- 
pressed gases. It is estimated 
that at present prices, a mix- 
ture of 15% “Freon C-318” 
with 85% nitrous oxide will 
add about 1 cent to the cost 
of a 12 ounce container. 

At present, straight “Freon 
C-318” sells for about $5.00 a 
pound, the price to which it 
was reduced from the initial 
development price of $20 a 
pound in mid-1960, when it 
went into semi-commercial 
production. This compares to 
nitrogen’s cost of about 15 
cents per pound, nitrous oxide 
at about 25 cents per pound, 
and carbon dioxide at about 5 
cents per pound. 

If a sizable market develops 
for it, an eventual price of 
$1.50 to $2.00 per pound is en- 
visioned. 

When straight “Freon C- 
318” is used in place of a li- 
quified gas, the cost per pound 
of pressurized product may. 
actually be less because there 
is no longer any need to pro- 
vide empty headspace for the 
propellant. In this case the 
same size container will hold 
slightly over 50% more prod- 
uct and although the cost of 
the “Freon” propellant is 
much higher, the total cost of 
the package (container and 
propellant) per pound of con- 
tents can be 2 cents or so low- 
er. 


Check page 136 for helpful 


technical literature 
























When is a Conveyor MORE THAN 






A CON VE YOR ? Manufacturers of products ranging from 


powdered materials to pickles are using AJAX Vibrating Lo-Veyors for such 
extra operations as cooling, washing, dewatering, drying, scalping, sorting, 
aligning, sizing and others. This one machine does the work of two or more 
for the price of only one. Completely enclosed reciprocating drive unit and 
spring loaded supporting arms mounted in rubber bushings eliminate head and 
tail pulleys, idler rollers and bearings. They vastly reduce maintenance costs. 


AJAX Lo-Veyors and feeders are available in a wide range of sizes and capa- 





~~ 
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Incorporated 1920 


Oy) forse 
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EQUIPMENT 








SANITARY DRUMS 


Of I6-gauge Stainless 
Steel with polished and 
seamless inner surfaces, 
rolled top rims, extra 
heavy-gauge foot rings, 
bottoms raised from floor. 
In three sizes of 30-55-60 
gallon capacities. 


32 Portage Road 


6536 on Reader Service Slip. 





Shown are but a few 
popular models of 
STANcase Stainless 
Steel Equipment de- 
signed to meet the 
varied needs of all 
Food Handling Plants. 
Each product, ranging 
from Scoops and 
Ladles to Cooking 
Kettles and Tables, 
represents the very 
utmost in Functional 
Design and Sanitary 
Efficiency, requiring 
minimum maintenance 
with greatest cleans- 
ing ease. Rugged 
heavy-gauge construc- 
tion or lightweight 
streamlined design as- 
sures economy of 
LONG LIFE SERVICE 
& OPERATION EASE. 


out chimes. 


Finest 
features. 


To select products in the Sizes and Capacities you require 
and to discover New Aids for Food Handling Efficiency, 
SEND FOR NEW STANcase CATALOG No. 60. 


The Standard Casing Company, Inc. 


6537 on Reader Service Slip. 
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cities. Take advantage of the broad experience of AJAX 
vibration engineers. Write or phone FAirview 6-3121. 


Conveyor Division 


AJAX FLEXIBLE COUPLING CO. 


Inc. 


Westfield, N.Y. 
Representatives in Principal Cities 


FOOD HANDLING 


Standard, Tilting, , 
straight-sided or ta- 
pered, with or with- 


8 to 


20 Quart capacities. 
construction 


121 Spring St., New York 12, N.Y: 





TRUCKS 





SCOOPS & 

MEAT FORKS 

All Stainless Steel 

seamless con- 

struction. _ Light- 

weight, Sanitary 

Efficiency de- 

signed for heavy 
duty. 





cP 
STAINLESS STEEL 
PAILS 
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Bacon packaging 
with a view 


With a view to holding pack- 
aging costs while letting the 
consumer have a view, too, 
RIEGEL-SEAL is a paper- 
board bacon package with a 
reclosable flap. The new pack- 
age is designed to be run on an 
automatic wrapping machine 
at speeds up to 60 packages 
per minute. 

More information on the 
package is available from Rie- 
gel Paper Corporation, Fold- 
ing Carton Division, 260 Madi- 
son Avenue, New York 16, 
N.Y. 

6538 on Reader Service Slip. 

More information on the au- 
tomatic wrapping machine can 
be obtained from Bartelt Engi- 
neering Company, Inc., Sub- 
sidiary of Riegel aper Corpo- 
ration, 1900 Harrison Avenue, 
Rockford, Illinois. 

6539 on Reader Service Slip. 


Automatic bacon 
wrapping machine 


Designed for speeds of up to 
60 packages per minute, an 
automatic wrapping machine to 
handle rectangular _RIEGEL- 
SEAL bacon packages has been 
introduced. 

Supplier: Bartelt Engineer- 
ing Company, Inc. 

6540 on Reader Service Slip. 


Permits easy opening 
of sewn bag tops 


A device, which permits easy 
opening of bags sewn at top, 
provides convenient full-top 
or pour-spout opening. For 
use on sewn open mouth and 
sewn valve multiwall bags, the 
device is called Grip-N-Rip. 

Designed for both consumer 
and industrial bags, it employs 
a triple-strength filter tape in 
place of standard filter cords. 
Filter tape, which is sewn 
right over the regular bag top 
tape, provides a pulling tab for 
€asy opening (see photo next 
page). 

For pour-spout opening, es- 
pecially suited to consumer 
packaging, the regular bag top 
tape is pasted along the top of 
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Carling Brewing solves unusual waste screening problem 


Up to 1,000,000 beer bottles a day are returned to the 
new plant of Carling Brewing Co.in Baltimore, Md. for 
complete cleaning prior to reuse. To remove the old 
labels and other foreign matter, the bottles are put 
through a caustic soda solution. By screening out waste 
sludge, the solution is 98% recovered for reuse. Two 
multiple-deck swEco Vibro-Energy Separators auto- 
matically screen the waste solution at 75 gpm. They 


*TM SEC 


screen an entire day’s waste in about four hours. Little 

supervision or physical contact with caustic soda are 

required. Thus costs are cut, danger of burns minimized. 
For full details, or free screening demonstration in 

your plant with your materials, write Department 284, 
SOUTHWESTERN ENGINEERING COMPANY, _ 

4800 Santa Fe Ave., Los Angeles 58, Calif. SswECO 

Vibro-Energy* separators, wet grinding mills, finishing mills 


See sweco Booth 1250-52 Chem Show, Nov. 27- Dec. 1, N.Y.C. 
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the bag, except for a few 
inches at one end, to allow for 
limited opening. To open, fil- 
ter tape is simply pulled away 
from top of bag. After it has 
been pulled away, the unglued 
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ASK YOUR 
DISTRIBUTOR 
FOR THIS 

FREE MANUAL 









Filter tape is simply pulled away 
to provide full-top or pour-spout 
opening on bags sewn at top 








section of the regular tape is 
folded back and the pour- 
spout is formed. 

If all the material in the bag 
is not used, tape can be folded 
back over spout and clipped 
TUeeeeanee Tie ~ eee bs in place, making it easy to 

BReaee : store and re-use the bag. 
; WN a P L raat ADA A i es ALD. For full bag top aaa, re- 
; | oe Seeeeeen ae quired usually for industrial 
) multiwall packages, the filter 
tape is simply pulled away 
from the top of the bag the 
same way as it is for the spout 
opening. The regular bag top 
tape, which is held in place by 
the same thread, is then free 
and the bag is completely open. 

Supplier: St. Regis Paper 
Company, 150 E. 42nd St., New 
York 17, N. Y. 
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SURER, BETTER 
ALL-AROUND 
EFFICIENCY 


Cocity 
DARNELL 


CASTERS « WHEELS 












You can lace belts up to 12 inches wide all in one operation 
with Clipper Belt Hooks and Lacers. Until the Clipper hooks 
shown above were inserted into the jaws of the lacer, 

they were protected and held in place by a 
reinforced card that is easily stripped away once 
the hooks are in the lacer. The lacer jaws, 
exerting up to 45,000 lbs. of pressure, imbed 

the hooks firmly and uniformly across the width 
of the belt. And in the belt, each hook is 
separate from the others to give flexibility 
not possible with other methods of belt 










Bottle uncaser 















lacing. For unmatched speed, strength 
and flexibility, depend on the proved 
Clipper machine-lacing method. 


FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 
















Ask your Industrial Distributor for Clipper Products 


with gentle touch 


An automatic uncaser, Mod- 
el FDU-8UF, featuring protec- 
tive nylon hunting fingers, is 
being offered by Geo. J. Mey- 
er Manufacturing Co. Electric 
powered, it fits all standard 
conveyors. Machine handles all 
standard and most non-stand- 
ard bottles with neck diame- 
ters from 5% inch to 1-% inch. 

Full- and half-depth return 


There is a type of Darnell Caster or 
Wheel for every kind of use and 
floor. Made for light, medium and 
heavy-duty service, you are sure to 
find in the Darnell line the exact 
caster or wheel to meet your indi- 
vidual requirements . . . Ask your 
distributor for your copy of the 
new 192 page Darnell Manual 


Look in the YELLOW PAGES 


ee ee Til 


DOWNEY (Los Angeles County) CALIF 
37-28 SIXTY-FIRST, WOODSIDE 77, L.I.,N.! 
36 NORTH CLINTON ST., CHICAGO 6, '1 
1000 PEACHTREE N. E., ATLANTA, ©/ 


cases, flapped shipping cartons, 
and new-glass shipper trays 
are all in a day’s work for this 
versatile unit. Complete change 
over, when needed, takes 15 
minutes or less. 

Nylon hunting fingers, free 
to move laterally, help to un- 






BELT LACER 


COMPANY 





972 Front Ave., N. W. Grand Rapids 2, Michigan 
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packaging 


case off-center and tilted bot- 
tles. Each finger is springload- 
ed to lift over an upside-down 
bottle and thus prevent dam- 
age. 

4 page descriptive Bulletin 
FD-101 is available from Geo. 
J. Meyer Manufacturing Co. 

6545 on Reader Service Slip. 


Fast, efficient seals for 
variety of containers 


Uses: New air-driven sta- 
pling plier gives fast and ef- 
ficient sealing of recessed-end 
cartons, telescope containers, 
corrugated wrappings, bags, 
shipping envelopes and nu- 
merous other packages. 

Features-Description: Made 
in four models to drive staples 
ranging from 3/16 to 9/16 in. 
long in three different wire 





Weighing less than four Ib, the 
unit is easy to operate with one 


hand 


sizes, new T21P plier has a 
deep-throat design that pro- 
vides for placing staples up 
to 4% in. in from edge of the 
work, 

Maximum vertical jaw 
clearance is 15/16 in. at the 
clincher. 

Unit operates on air pres- 
sures of 45 to 90 psi, depend- 
ing upon material to be fas- 
tened. A permanently attached 
spring-loaded pusher provides 
rapid end-loading of up to 210 
staples. 

Supplier: Bostitch, Inc., 2023 
Briggs Dr., E. Greenwich, R.I. 

6546 on Reader Service Slip. 
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1. Unloading factory-assembled Weldwood ® Armorply ® modules 
for a 50’ x 50’ x 12° sub-zero storage room at Wood-Fruitticher 
Co., Birmingham, Alabama. These metal-faced plywood sections 
are insulated with fiberglass. 





3. Worker engages a patented, joint-locking device which elimi- 
nates — problems — an — eature of Armorply 
a 


modules as factory-assembled by the Freezer Box Division, An- 
napolis Yacht Yard, Annapolis, Md. 


30,000 cu. ft. of -5 F storage 
erected with Armorply 
modular wall construction 
in just 134 man hours 


“We picked Armorply for our new sub-zero storage 
room mainly because we wanted to be able to 
expand it or move it with minimum trouble and 
expense,” says Mr. W. C. Wood, president of Wood- 
Fruitticher Grocery Co., Birmingham, Alabama. 
Another convincing feature was the fast, easy in- 
stallation. 

This storage room is designed to hold frozen 
foods between —5° and 0°F. Other Armorply mod- 
ular rooms are available for maintaining tempera- 
tures as low as —100°F. They come faced with stain- 
less steel, aluminum, or zincbond steel. 





2. Floor modules are moved into place and joined with bolts. 
Indoors or outdoors, Armorply modules can be erected on a con- 
crete slab or an existing floor. And—they eliminate the need for 
special masonry. 





4. Armorply walls and ceiling go up much faster than cinder- 
block-plus-insulation construction. In addition, they need no 
painting, no maintenance. And they're resistant to water, dirt, 
and vermin. 





5. After only 2 days of erection time, this 50’ x 50’ x 12’ Armor- 
ply modular room is ready for service. It is designed to hold 
400,000 pounds of frozen foods between —5°F and 0°F twenty- 
four hours a day. 


For complete information, write: United States 
Plywood, 55 West 44th Street, New York 36, N. Y. 


WELDWOOD 
ARMORPLY 


Modular Refrigerated Structures 


6547 on Reader Service Slip. 


121 































* 








ae 

Stainless 17-7 PH Condition CH900 knife after 27 months service 
on cherry-slicing machine shows no corrosion. Laboratory exam- 
ination showed no significant weight loss; dimensional loss was 
0.03 in. across diameter. Hammer marks on blade were caused by 
straightening process during fabrication 


Tool-steel knife after slicing pickles and peppers for three months. 
Cutting edge is rough and so thin that it bent over, leaving burrs 
about 0.035 in. high. Effect of acids on tool steel is clearly evident 


Ww 









Stainless steels 


fp} MAINTENANCE 


hold cutting edge 


Four tests on slicing cherries, peppers and 
pickles show knives of 17-7 PH alloy superior, 


outlast tool steel 14:1 


SPACE-AGE stainless steel — first used for missiles and aircraft 
— should find wide application in cutting fruits and vegetables, 
Comparison tests conducted in four food processing plants be- 
tween blades of 17-7 PH, as these stainless alloys are designated, 
and oil-hardening tool steel blades indicate increased life with 


greater sanitation for the 
alloys. 

Stainless 17-7 PH, developed 
by Armco Steel Corporation, 
is a chromium-nickel alumi- 
num alloy that is hardened 
throughout by a simple heat- 
treating process after blades 
are manufactured. Its corro- 
sion resistance is superior to 
tool steel, yet it retains the 
hardness and rigidity of the 
latter. 

Further, with a 20-30° edge 
angle, cutting edge on an alloy 
blade is as sharp as on tool- 
steel blades. 

These characteristics were 
proven in comparison tests de- 
tailed below. Tests were ini- 
tiated several years ago when 
a 12-in. diam, 0.125-in. thick 
tool-steel knife lost 4% in. on 
the diam after only two 
months service. Knife had been 
installed on a then newly de- 
veloped slicing machine in 
which it rotated at 850 rpm. 

Nine Armco 17-7 _ blades 
were selected for testing in 
users’ plants. Three 0.053-in. 
thick blades in Condition 
CH900; three from same metal 
0.078-in. thick; three from 
0.146-in. thick Condition 
TH1050. (Blades from CH900 
could be thinner since this 


J. N. BARNETT 
Product Specialist, 
Stainless Production 

Armco Steel Corporation 





alloy has higher hardness and 
better corrosion resistance than 
TH1050.) 


Brined cherries, containing 
up to 0.78 per cent sulfur di- 
oxide and smaller percentages 
of sulfuric acid, calcium bisul- 
fite and sugar, were processed 
by one 0.053-in. thick Condi- 
tion CH900 blade in first test. 

First inspection of pit knife 
was made after 30,000 lb had 
been processed; second inspec- 
tion was made after 27 months 
when total of 230,000 Ib had 
been processed, see photo 
above. 

Plant manager reported that 
knife gave satisfactory service 
equivalent to imported blades. 
Test blade required honing 
after every 5000 to 6000 lb to 
remove nicks caused by cherry 
pits. 

Tool-steel knife rusted and 
became unserviceable in two 
months, or after processing 
15,000 lb of cherries. At least 
14 tool-steel blades were 
needed to equal service ob- 
tained from one stainless blade. 
Also, because of better me- 
chanical properties, alloy 
blades used were only half as 
thick as tool-steel blades. 


Green and red peppers 
were run with three 17-7 PH 
Condition\ CH900 blades and 
one tool-steel blade in second 
test plant. 

Inspected after first season, 
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the 0.053 in SS knives were 
bright and showed no signifi- 
cant corrosion. The tool-steel 
knife, while giving satisfactory 
service, was covered with rust. 

Knives were again checked 
after three more _ seasons. 
There was no _ significant 
change in the appearance of 
the SS knives. They had lost 
from 0.103 in. to 0.550 in. on 
the diam while cutting 262,000 
bushels of peppers. (The 0.550- 
in loss was attributed to hon- 
ing out a nick.) 

On tool-steel knife, 0.725 in. 
was worn away on diam while 
cutting about 89,000 bushels 
of peppers. Blade showed evi- 
dence of corrosion and abra- 
sion. 


Peppers were run for two 
packing seasons with one 17-7 
PH Condition TH1050 blade 
for third test. Since this alloy 
has lower corrosion resistance, 
knife was not expected to per- 
form as well as others. 

Although knife showed some 
corrosion after being stored for 
two months without cleaning, 
corrosion was easily removed 
by wiping blade with a damp 
cloth 

Knife gave satisfactory cut- 
ting results and was sent out 
for sharpening only once. It 
was used to cut about 300 
bushels/hr of peppers that had 
heavy cores, were covered 
with sand and had small stones 
inter-mixed. 


Pickles and peppers were 
sliced with a tool-steel knife 
in fourth test plant, see photo 
below. About 125 bushels/hr 
of peppers or 64,000 bushels 
for total test period were run 
through knife. 

Performance of the stainless 
blades led each of the test 
plants to switch from tool steel 
to 17-7 PH blades. A recent 
check indicates that many of 
the alloy blades used in the 
tests are still in operation. 

Longest actual use of a test 
blade was seven years, the 
original installation dating 
back to 1954. END 


Check page 136 for helpful 
technical literature 


NOVEMBER 1961 
















































no slip with the 
Non-Slip Grip 


WIL-GRIP FIRMHOLD FINISH 
MAKES A SURER HAND ...A FASTER HAND 





Wilson® “Long Service” Latex Gloves with the Wil-Grip Firmhold | 
finish molded into fingers and palms provide a sure grip in handling E 
dry or wet and slippery foodstuffs. . . . Exclusive tempering process } 
gives pure latex more resistance to snags and abrasions. . . . Long | 
cuffs can turn up to catch liquids. . . . Available in smooth finish 

(style LS-154) when greater touch sensitivity is essential. 


SPECIAL PROBLEM? 


Wil-Gard Neoprene Gloves extra-resistant to fatty acids, oils, 
animal fats, many acids and chemicals. 


SOLD ONLY THROUGH DISTRIBUTORS re ee 


Write today for Wilson Catalog or contact your distributor. : 


YOISOS Oow 
















**Long-Service,”’ ‘‘Wilson,"’ ‘‘Wil-Gard,"’ ‘‘Wil-Grip”’ are Trademarks of The Wilson Rubber Co. 
WR-760-22 


ee) 


WIL GARD 


i Be © Bee fa “Be Sy SSE HANDS Oe 2k? ae Sa Se 3 SINCE 


OHIO 





a WtLS ON. RoUB BER -C:O M FAN: Y “IMDUSTRAL DIVISION CANTON 6, 


A Division of Becton, Dickinson and Company °* Pacific Coast Warehouse: 530 Howard St., San Francisco 5, California 
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MOT 
HITTIN 
CSN CITE: 
Is YOur 
ATTY 
problem... 


poxy 


{ | j 
is your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
|) Makes Joints as Impervious 

- to Corrosion as the Tile Itself! 


* Ideal for dairies, packing plants, 
i} canneries, bakeries, breweries, dis- 
; tilleries, food processing plants — 
¥/ wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 











































Pioneers In 
industrial 
Research 

Since 1881 
















THE UPGCO Ca. 
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Find most economical 
insulation thickness 
in minutes 


Simple, four-step method for 
calculating the most economi- 
cal insulation thickness for a 
run of pipe requires minutes 
rather than hours. It makes 
redundant common shortcut of 
specifying thickness according 
to rule-of-thumb or according 
to surface temperature. 

New method, worked out by 
team of engineers at Union 
Carbide Chemicals Co. and 
faculty group of College of 
Engineering, West Virginia 
University, is presented in 
180-page manual, “How to De- 
termine Economic Thickness 
of Insulation.” 

Manual contains equations 
which are so derived that eco- 
nomic insulation thickness for 
pipes and flat surfaces can be 
determined. 

It contains an actual case 
history which shows that a 
certain pipeline, covered with 
1% in. of insulation, was cost- 
ing user $0.18/ft of pipe/yr 
more than it would have cost 
with a properly calculated 
thickness of 2% in. 

Four example problems 
demonstrate use of manual, 
which has 17 graphs and 125 
pages of economic thickness 
tables. There are also charts 
covering steam costs from $2/ 
Ib of steam/hr to $24. 

Manual, which is applicable 
to practically all heat-using 
facilities, is available from 
National Insulation Manufac- 
turers Association, 441 Lex- 
ington Ave., New York 17, 
N.Y. at $8.00 per copy. 


Pocket-size 
packing clinic 


To cut maintenance time 
spent replacing packing and 
gaskets, Garlock Inc. has is- 
sued pocket-size booklet, 
Packings and Gaskets of Tef- 
lon—Maintenance Facts Book. 
Based on seven years experi- 
ence, 30-page booklet is di- 
vided into five chapters: How 
Packings Fail, Packing Valves, 
Packing Pumps, Braided Pack- 
ing of Teflon and Removing 
and Installing Gaskets. 

Handy booklet is well illus- 
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NEW DESIGN 
P - 20% 


JACKET 


VIKING’S COMPLETE NEW LINE OF JACKETED 
STAINLESS STEEL* PUMPS 


"Also other alloys—nickel, Monel, steel, Ni-Resist, etc. 

Now you save money on mew type stainless steel* Viking Pumps and still get 
that same rugged, heavy-auty service. The new, improved design makes it 
possible. All parts coming in contact with the material handled are stainless 
steel or other specified alloy—other parts are cast iron. Its unique design 
incorporates a jacket chamber around the back of the pump, around the 
mechanical seal or packing chambers and over the head of the pump. This 
chamber permits cooling or heating of the liquid being pumped. 

Mounting dimensions remain the same as Viking’s previous compact line 
of alloy heavy-duty pumps, and without increased size for jacketing. 

Six sizes from 10 to 110 G.P.M. are available. Pumps operate at full speed 
handling light liquids—at reduced speeds for heavy, viscous liquids. Pumps 
suitable for pressures up to 50 P.S.I. handling non-lubricating liquids—100 
P.S.1. on lubricating liquids. Completely self priming with positive discharge. 


: For additional information, send today for folder SP S37EP 





Cedar Falls, lowa, U.S.A. 


VIKING PUMP COMPANY 


In Canada, It's ‘‘Roto-King’’ Pumps 
See Cur Catalog In Sweet's Plant Engineers File 
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Pur-O-Tex Belting 


proves best for the job! 


Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
plies of selected duck welded to- 
gether with special compounds to 
resist water, oil, grease, heat and 
mild abrasion. .. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


Bit 


Pur-O-Tex will not impart taste or 
odor to products carried. It is per- 
manently pliable and can be vulcan- 
ized endless. Easy to wash and keep 
clean—an excellent "inspection" belt. 

e Write our Engineering 
Department for help in planning 
your conveyor jobs. 


1180 AUZERAIS AVENUE 
SAN JOSE 26, CALIFORNIA 


CONVEYOR AND 
TRANSMISSION sya (Tex! 
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maintenance 


trated with line drawings and 
photos that show what hap- 
pens to packing in packing 
glands and how to repack 
valves. 

Company also has available 
series of 43 colored slides 
which illustrate correct pack- 
ing procedures, case histories 
and latest packing designs. 
Slides may be obtained for 
conducting a clinic wherever 
desired. 
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Bend tubing easily, 
accurately 


Uses: For bending tubing of 
soft or hard copper, aluminum, 
brass and certain sizes of 
stainless steel. 

Features: Benders are de- 
signed: for easy application and 


Bender has forming shoes and 

rolls made of high-grade steel to 

prevent marring and deformation 
during bending 


removal when working with 
tubing that is already installed 
and where access is difficult. 

They have a “stop boss” that 
holds tubing in place and pro- 
vides a positive stop so user 
can easily lead tubing. Tool 
can be removed from tubing 
at any point in bend. 

Description: Six benders 
(model numbers 293 through 
298) will accommodate tubing 
of 3/16 in., % in., 5/16 in., % 
in., 7/16 in. and % in. OD. 

Calibration marks on form- 
ing rolls of bender are gradu- 
ated in 45° angles for bends 
of any angle up to 180°. Radius 
of bends that can be formed, 
measured from center of form- 
ing roll to center of tubing, 
range from 7/16 in. (for 3/16- 
in. OD tubing) to 1% in. (for 
%-in. tubing), 

Supplier: The Rigid Tool 
Company, Elyria, Ohio. 
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POWELL PERFORMANCE PAYS OFF 


Powell valve performance really pays off in the food 
processing industry. Take “reliability” for instance. 


Powell reliability starts with good design features 
tailored for food processing plants. For example, there 
is a deep stuffing box for an extra amount of special 
packing. And valve bodies are designed with full 
flow areas for maximum flow conditions and minimized 
pressure drop. Also wedge discs are precision machined 
and fully guided to eliminate drag and wear of the 
seating surface as well as undue vibration. You get 


cT- 
* 


thorough valve engineering like this—plus, industry’s 
widest selection of valve materials, both ferrous and 
non-ferrous, so that Powell valves can withstand 
virtually any problem of corrosion, erosion, temperature 
or pressure. Whatever your valve requirements—look 
to Powell. 


All this adds up to reliability that gives a performance 
pay off to you. Get the full story from your nearby 
Powell Valve distributor, or write The Wm. Powell 
Company, Cincinnati 22, Ohio. 


- 
Ps 


ae 


115th year of manufacturing industrial valves for the free world 


POWELL DEPENDABLE VALWES 


THE WM. POWELL COMPANY CINCINNATI 22, OHIO 
6554 on Reader Service Slip. 














WORK GLOVE 


replaces jersey, cofton and leather 
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Sure gripping — Repels grease and water — 
Flexible, warm, washable and long wearing 


The most efficient all-weather work glove combining 
safety, comfort and wear. The Tuf-Duk gives a sure 
grip on any material, keeps hands warm and dry out- 
doors and in. 

Tough vinyl-impregnated palm with lightly impreg- 
nated back repels grease and moisture. Stretchable 
jersey liner and wing thumb give perfect fit and hand 
dexterity. 

Available in driver’s style, safety cuff and knitwrist. 


FREE TEST OFFER TO D&B LISTED FIRMS 


All-Weather Tuf-Duk is one of more than 50 job-fitted 
types of Edmont coated gloves. Describe your opera- 
tion and problem, any grease, solvents, other chemicals 
present, temperature condition. We will send correct 
gloves (specify men’s or women’s) for on-the-job test- 
ing. Edmont Inc., 1212 Walnut St., Coshocton, Ohio. 
In Canada, Edmont Canada Ltd., Cowansville, Quebec. 


ALL-WEATHER TUF-DUK ... by 
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New all-weather 








SANITATION & MAINTENANCE 


Lightweight insulation panels can be easily installed by one man. In building 









cold-storage room, panels were screwed to wood studding (alternate methods 
of fastening are available) and joints were sealed with rubber-base mastic. Wear- 
ing surface of floor is concrete poured over insulation panels 


How to build below-zero 
cold-storage room economically 


Install lightweight insulated panels 
that are self supporting; have 0.13 
K-factor foam insulation 


INSULATION TECHNIQUE used by a 
frozen-food and produce distributor to 
economically construct a —28 F cold- 
storage room could be readily adapted to 
food processing plants. 

By using lightweight, self-supporting 
insulated panels, distributor installed cold- 
storage room in an existing building at a 
saving of approximately half the cost of 
conventional construction methods. 

Building of the 36-ft square by 10-ft 
high room was in a fraction of the time 
required by other methods, and with a 
labor saving of approximately 68 per cent. 

New panels, called Thermoplastic In- 
sulation Panels, were used for floor, walls 
and ceiling. Made by Standard Thermo- 
plastic Corporation of Glaucester, N.J., 
panels consist of 3% in. of mold-blown 





urethane, termed Armstrong Expando- 
foam, which is sandwiched between % in. 
plywood and aluminum-foil facing under 
heat and pressure. 

Panels are equivalent to double thick- 
ness of conventional insulation; core of 
Expandofoam has K factor of 0.13. 

Insulation panels are lightweight — a 
334-in. thick, 48 sq ft panel weighs only 
44 lb. Strong enough to be self supporting, 
they are easily installed and taken down 
for use at new location. To minimize aif 
leaks and fabrication at job site, panels 
are fabricated with shiplap joints. 

Thermosplastic panels are made 4-f 
wide by 12-ft, 11-ft, 10-ft, 8-ft and 7-f 
long. For special applications, other fat- 
ings and designs are available. 
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that's 
interesting 


Weather 
newsletter 


. offered by 
the bag division 
of St. Regis Pa- 
per Company to 
its customers in 
the agricultural, 
chemical, food 
and rock prod- 
ucts industries, 
is a monthly 
forecast which 
helps them de- 
termine how 
their business 
will be affected 
by — weather. 

Called the St. 
Regis ‘“Weath- 
ervane,” and ex- 
clusive with St. 
Regis in the bag 
and bag-pack- 
aging equipment 
industry, the 4- 
pg newsletter 
pinpoints, area- 
by-area across 
the country what 
the weather is 
most likely to 
be a month in 
advance, and 
what it most 
probably will be 
the following 
two months. 
Through easy- 
to-read maps 
and_= graphs, 
the “Weather- 
vane” forecasts 
in terms of tem- 
perature aver- 
ages and amount 
of precipitation 
what can be ex- 
pected week-by- 
week, 


For 

more information 
_ On product at 
tight, circle 6561 
see information 
request blank 
Opposite last page. 
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LOVER ca POSITIVE ROTA 
TRI-C ; 


y pumps ON 


... serving Borden Company plant 
at Mount Vernon, N.Y. 


The Borden operation in Mount Vernon, 

New York, is typical of the ever increasing 
number of progressive dairy plants that are in- 
stalling Tri-Clover Division’s new ‘‘PR” Series 
Positive Rotary Pumps. 

Here are some of the reasons for the popu- 
larity of this new Tri-Clover high efficiency 
series: FLOATING IMPELLER DESIGN; 
STATIC SANITARY O-RING SEAL ... 
FULLY ACCESSIBLE; BEARING AND 
GEARS LOCATED IN SEPARATE COM- 
PARTMENTS FOR MORE EFFECTIVE 
LUBRICATION .. . and a popular size range 
including capacities of 3, 10, 25, 60, 125 and 
300 gallons per minute. 

For complete details, write for the new Pump 
Bulletin ‘‘PR-260.” 


LADISH CO. 
Tné-Clover Diuision PENG 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: & South Michigan Avenue, Chicago 6, Illinois 
Cable TRICLO, CHICAGO 
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WISCONSIN FOOD PROCESSOR 


Broken beet slices, long a plague to food processors, have been 
largely overcome with Simplicity Food Screens. The gentle, 
shuffling action of this screen, as compared with the violent 
rotary action, insures that breakage will be kept to a minimum. 


Pictured above are six Simplicity Model “C” 3’ x 8’ 
Single Deck Food Screens. These units are set up in 
tandem in batteries of three. A belt feeds the beet 
slices to the rear screen which has a stainless steel 
screen cloth section 6 feet long. The openings in this 
section are 1%” sq. The remaining two feet of deck is 
stainless steel perforated plate, with 1%6” round, stag- 
gered openings. All slices larger than 1%” feed over to 
the second screen which has two four foot deck sections. 
These sections are stainless steel, perforated plates. 
The rear section has 1%” round staggered openings— 
the front section has 2%” round staggered openings. 


 emplicity 


ENGINEERING COMPANY - DURAND 6, MICHIGAN 


All slices over 2%” pass over, thus five distinct separa- 
tions have been accomplished. 


The seventh screen, also a Model “C" 3’ x 8’ single 
deck, is equipped with two four foot deck sections. The 
feed end is stainless steel screen cloth with %” sq. 
openings. Here the undesirable end cuts are scalped 
off. The remaining four feet of deck is stainless steel 
perforated plate with staggered openings, 1%” round. 
Thus the unit has scalped off the broken slices and end 
cuts and separated two sizes. 


These units will separate carrots in a like manner. 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. 


FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario. 
FOR EXPORT: Brown & Sites, 50 Church Street, New York 7, N. Y. 
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CUTS DOWN ON BROKEN 
BEET SLICES WITH 


7 SIMPLICITY 
SCREENS 


sanitation 


To protect 
personnel, equipment — 


Jackets acid lines 
with plastic tubing 


Method used by Mid-West 
manufacturer to protect per- 
sonnel and equipment from 
dripping sulfuric acid may 
have application to similar 
problems in food plants. 

To eliminate danger of acid, 
which dripped from leaks that 
occasionally developed in 
plant-wide piping system, com- 


Plastic jacketing has track along 
both edges; can be joined by 
pulling slider along edges or by 
simply pressing edges together 


pany applied clear, 20-mil 
thick plastic jacketing to crit- 
ical areas. 

Jacketing, used in diameters 
from 1% in. ID to 7 in. D, 
carries off accumulated leaked 
acid and deposits it in safe 
place. Also, since plastic is 
transparent, it helps in locat- 
ing leaks quickly. 

Termed Zippertubing, jac- 
keting is easily applied, re- 
moved and reapplied. It wraps 
around pipes and is closed with 
zipper-like arrangement. 

Supplier: The Zippertubing 
Company, 13000 South Broad- 
way, Los Angeles 61, Calif. 
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Quick-connect coupling 
for rigid pipe installations 


Uses-Features: Quick-con- 
nect, quick-disconnect cou- 
pling, designed solely for per- 
manent piping applications, 
requires no flexible hose a 
either end of coupling; seals 
tight on user’s choice of rub- 
ber gasket. 

In pairs, coupling is pal- 
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to help make 
YOUR brand \ 
The One | 





SPRAY NOZZLES 


To improve uct 
quality and lower _ 
ying costs, goreving 
















conditions such as high 
abrasion or extremely fine 
atomization. 






WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 
types and 
capacities. 












ADVANCED SPRAY NOZZLE DESIGN 
FOR NEW DIMENSIONS 
IN CONTROL AND PERFORMANCE 
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This brush is a real labor saver for 
° » 

overhead pipes...and safer, too.” 
SPARTA’S NEW OVERHEAD PIPE BRUSH slips on with 
a simple twist . . . forms a ‘‘magic circle’? of hard working 
nylon bristles. Long 36” handle eliminates tedious and dan- 
gerous ladder moving and climbing. The SPARTA C-I-P is 


another job-designed brush that saves you time. . . cleans 
better... lasts longer. Write for FREE CATALOG with prices. 


SPECI cp | BRUSH 


KEKK¥a COMPANY, INC. 


Sparta, Wisconsin 
“The Recognized Specialist in Food Processing Brushes” 
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maintenance 


ticularly useful for fast addi- 
tion or removal of relief, flow- 
control or check valve, gages, 
pumps or meters in permanent 
pneumatic or fluid lines. When 
used in pairs, installation and 
removal is possible without 
tools. 

Flow through coupling as- 
sembly is through straight pipe 
which can be cleaned readily. 

Description: Rigid-line 
coupling is made in %4-in. and 
l-in. ID sizes in cadmium- 
plated steel, anodized alumi- 
num or Type 316 SS. 

End fitting choices for 1-in. 
size include 1l-in. and %-in. 





To connect, section being in- 
stalled need only be moved in- 
to position and sliding collar 
pushed pack and then released. 
To disconnect, collars on cou- 
plers are pulled back and center 
section comes free 


male and female pipe threads 
or %-in. to 1%-in. tube for 
brazing or welding. 

End fitting choices for 14-in. 
size include %-in., 3%-in. and 
Y%y-in. male and female pipe 
thread or 11/16-in. to 5/16-in. 
tube for brazing or welding. 

Supplier: Snap-Tite, Inc., 
Union City, Pa. 
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"| doubt if the processors are 
interested in the tensile strength 
of bologna, Hooker .. ."’ 
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DOES YOUR PLANT 
QUALIFY 


Now is the time when public authorities are more concerned 
than ever with the problems of air and water pollution. Be sure 
your plant’s problems don’t result in poor community relations. 


The answer: Cloroben— the economical and easily applied 

chemical emulsion that: 

@ ELIMINATES the cause of foul odors in lagoons, filters 
drainage ditches, etc. (Not a masking agent) 

© DOES NOT AFFECT digestive bacteria but inhibits odor pro- 
ducing bacteria 

@ DISSOLVES surface and subsurface grease and slime 
accumulations 

© PREVENTS septicity by stabilizing plant wastes 

@ CONTROLS many obnoxious stack odors when used as a 
scrubbing agent 


FREE OFFER: A Cloroben “Air-Water Pollution Problem Chart” 
to help you survey your plant and eliminate trouble — even 
before it starts. Write today for your copy to Cloroben Chemical 
Corporation, 115 Jacobus Avenue, South Kearny, New Jersey. 


CLOROBEN’ 
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* MODEL 60L SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 21%” —414” in diameter at speeds up to 500 cans per 
ee Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pose 
sible initial investment. 
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Paneer 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


NGELWS 
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Cuts heat flow 
with air spaces, 
reflective surfaces 


Uses: For insulating pipes, 
valves, fittings and vessels in 
high- or low-temperature 
service. 

Features: Insulation has 
parallel heat-reflective sur- 
faces, separated by non-con- 
ducting air spaces, to bar heat 
flow. 

Permanent and _ attractive 
all-metal insulation, already 
in use, has high efficiency. For 
three-in. pipe covering two 
inches thick, heat loss is about 
0.163 Btu/ sq ft/ hr/ deg F 
temperature difference (at 200 
F pipe-to-air temperature dif- 
ference). 

Insulation has high chemi- 
cal resistance and will not 
support bacteria, mold or 
vermin. It has high mechanical 


SANITATION & MAINTENANCE 


Efficient fluorescent lighting 


. . . was made possible in break-up room of Produce Terminal 
Cold Storage Co., Chicago, Ill, by open-type fluorescent units 
designed for operating in moving air at cold temperatures. 
Heretofore, common 60-w incandescent lamps used produced 
a light level in aisles ranging from zero to five footcandles. Ordi- 
nary fluorescent lamps, unless protected by tightly enclosed fix- 
tures, would produce virtually no light at all in the —10 F room 
Light level averaging 60 footcandles in aisles is obtained with 
T10 J low-temperature operation fluorescent lamps, made by 
General Electric, Nela Park, Cleveland 12, Ohio. 
6565 on Reader Service Slip. 
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Concentric inner sheets of in- te 
sulation act as thermal barriers; 

reflect heat back toward source Pp 








strength and can be installed 
in one operation. ar 
Description: SC-Mirror In- a 
sulation consists of 18-8 3 - 
he 

st. 



















outer casing, inner reflective 
sheets, and 18-8 SS _ supports 
which secure case and sheets 









together to form isolated af lo 
chambers. tr 
Products are prefabricated tu 
into units which are easily | 
installed ‘and removed. For pli 
pipes, insulation is made in al co 

sizes from ¥% in. up. For valves 
Ni 
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flanges, fittings, flat and curved 
equipment, insulation units are 
engineered. Design provides 
for thermal expansion. 
Insulation is made in thick- 
nesses from one through five 
inches and is available for five 
different temperature ranges. 
Supplier: Mirror Insulation 
Company, Incorporated, 203 
Main St., Lambertville, N.J. 
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Ball-bearing pillow blocks 
in 31 shaft diameters 


Series of heavy-duty, ball- 
bearing pillow blocks equipped 
with self-aligning, single-row, 
deep-groove ball bearings that 
conform to basic standards of 
AFBMA (Anti Friction Bear- 
ing Manufacturers Associa- 
tion) are made in 31 shaft di- 
ameters ranging in size from 
58 in. to 4 in. 

New bearing blocks, Series 
P2-300, are heavier and have 
dimensional interchangeability 
with other makes. They are 
described and illustrated in 
four-page Folder 2951, offered 
by Link-Belt Company. 

Installation dimensions are 
listed in one table; full-page 
chart shows interchangeability 
dimensions in relation to other 
bearings. 
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Handy, 1/2- to 6-in. 
sanitary couplings 


Uses: For joining metal, 
glass or plastic tubing, pipe or 
fitting, particularly in installa- 
tions where piping is frequent- 
ly disconnected and connec- 
ted. 

Features: Sanitary coupling 
provides unrestricted flow; has 
only gasket of approved mate- 
rial in contact with fluids. 

Coupling makes disassembly 
and reassembly of joints quick 
and easy. Only an ordinary 
wrench is required. Even 
hand-tightened connections are 
stated to be leak proof. 

For initial installation, one 
low-cost tool in one operation 
trues, bevels and grooves pipe, 
tubing or fitting at job site. 

Description: Quickupl cou- 
pling consists of cylindrical 
connector which acts as bear- 


NOVEMBER 1961 








“Made OF Stainless Steel 
... Made BY Jenkins” 


Write the COMPLETE SPEC for an extra-measure of service 


Of course the metal, the alloy, is important when applica- 
tions require stainless steel valves. But the specification for 
a suitable alloy is only half the specification needed to 
assure the maximum of service from stainless steel valves. 


The way the valves are made makes a big difference. 
Perfection of castings . . . precision machining . . . sound 
design . . . painstaking inspection and testing are factors 
that experienced buyers never leave to chance. They 
specify “BY Jenkins” along with the alloy. 


- At Jenkins every operation, every process, every worker — 


all combine to fulfill the traditional (almost 100 years 
old) standard of Jenkins quality — the highest, the 
standard of quality for valves. 


SEND FOR CATALOG 59-SS of Jenkins Stainless Steel 
valves in types and alloys to satisfy most needs. Jenkins 


Bros., 100 Park Ave., New York 17. 


JENKINS 
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| MOST TRUSTED TRADEMARK IN THE VALVE WORLD ° : 
VALVES & 


Available — and Promptly — from Leading Distributors Everywhere 


ae 

















i 
—_., 


You know BURLINGTON Engineer- 
ing and Sales Co., Graham, N.C. is a 
quality builder of Dyeing Machinery 
when you see the Jenkins Fig. 1327 
Stainless Steel Gates on their 
machinery. 







131 






































































Panama et ag 


Fata eee 


| 


rs eee 


TE 


ee NN a 


ae 


armen eat 


sanitation 


ing surface and assures proper 
alignment of ends. Two nuts, 
which turn on large Acme 
threads on connector piece, 
draws ends against gasket. 
Standard size range of cou- 
pling is % through 6 in. pipe 
and tube sizes. Standard gasket 


Cross section of coupling shows 
that only end pieces of tubing, 
pipe or fitting — small-diameter 
pieces — and gasket are ex- 
posed to product flow 


material is neoprene or Teflon. 
Other gasket materials are 
available as are all-stainless 
couplings. 

Manual grooving tool is 
made in two sizes for entire 
range of tubing and piping. In- 
terchangeable cutter adapts 
tool to any material. 

Supplier: Valve & Fitting 
Division, Cooper Alloy Corpo- 
ration, Hillside, N.J. 
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Plastic piping, sheeting 
withstands 200 F 


Features: Rigid vinyl] piping, 
High-Temp, withstands tem- 
peratures up to 200 F, yet re- 
tains strength and corrosion 
resistance found in regular 
vinyl piping. 

To make up complete piping 
systems, High-Temp socket fit- 
tings, welding rod and special 
solvent adhesive are available. 

High-temperature plastic is 
also made in sheets. 

Description: High-Temp 
Koroseal pipe is lightweight; 
weighs one-sixth as much as 
copper and one-fourth as 
much as steel. It is made in 1- 
in. through 6-in. diam pipe 
sizes in schedules 40 and 80. 

Sheets are made in 48 in. 
by 66 in. size in thicknesses 
from 1/32 in. to 2 in. 
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OAKITE COORDINATED SANITATION COVERS ALL THESE CLEANING PROBLEMS 


holding tanks 
weighing vats 
mixers, blenders 
votators 
pasteurizers 
dryers, dehydrators 
deep fat fryers 
agitators 

tiled surfaces 


cookers 

preheaters 

filters 

evaporators 
packaging equipment 
conveyors 

produce washing 
cooling canals 

retorts 


bottle-washing units 
odor control 
bacteria control 
fillers 

blanchers 

extractors 

walls, floors, ceilings 
scale removal 

tank trucks 


Supplier: B. F. . Goodrich 
Industrial Products Company, 
488 S. Main St., Akron, Ohio. 
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d) Sanitation Programs 
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pinpoint savings 


Here’s how to put a sanitation expert to work for you 
—without spending a cent: ask the Oakite man to 
make a Coordinated Sanitation Survey of your plant. 


It is designed with you in mind to help you cut your 
total plant sanitation cost. And it’s sure to keep your 
operating equipment at top efficiency for a longer, 
more productive life-span. 


The survey is simply an objective view of your over- 
all sanitation needs as seen through the eyes of a 


‘cleaning expert. It overlooks nothing involving clean- 


ing and sanitation of processing equipment, plant 
facilities and distribution gear. It ties together all 
your requirements. 


for food plants 


The results are detailed for you in a written report. 
The report pinpoints savings on materials—reduces 
to a minimum the number of soaps and powders you 
need. The program points out specifically where it 
will pay you to mechanize cleaning with modern, effi- 
cient equipment. It picks out areas where in-place 
cleaning is profitable. It details the savings in clean- 
ing crew time and toil. The program is planned to 
provide maintenance cleaning before trouble occurs. 


All this is certain to cut your sanitation costs. Ask 
the Oakite man to conduct a Coordinated Sanitation 
Survey in your plant—and start saving this year. 
Write for Bulletin which tells more. Oakite Products, 
Inc., 26G Rector Street, New York 6, N. Y. 
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The big PLUS 


The Coordinated Sanitation Pro- 
gram combines all the major big 
PLUS factors into an integrated 
package of cleaning economy. It 
provides you with the... 


VAST EXPERIENCE of the entire 
Oakite organization condensed in- 
to this report, and administered 
through the... 


PERSONAL SERVICE of a man who 
really knows his business—and a 
lot about yours, too... He’s sup- 
ported by the... 


LATEST RESEARCH of one of the fin- 
est cleaning research laboratories 
in existence...and he brings to 
you... 


TOP PERFORMANCE of proved meth- 


ods and materials with guaranteed 
quality. 
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Self-lubricating chain 
in one-in. pitch 


Features-Description: Self- 
lubricating po we r-transmis- 
sion and conveyor chain is 
now available in 1-in. pitch, 
American Standard No. 80. 

Made in single, double, triple 
and quadruple strands, riveted 
or cottered, chain has average 
ultimate strength from 13,000 
lb (single strand) to 52,000 Ib 
(quadruple strand). 

Operation: In use, lubricant 
contained within bushing ex- 
pands and flows over all vital 
bearing surfaces. When drive 
stops, lubricant contracts and 
is reabsorbed by bushing. No 
additional oiling is required; 
cycle continues throughout 
chain’s service life. 

Supplier: The Whitney 
Chain Company, 4545 South 
Western Blvd., Chicago, IIli- 
nois. 
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Superior protection for 
pipe insulation... 


. is attained with one- 
step insulation system 
consisting of factory ap- 
plied stainless-steel jacket 


— only 0.010 in. thick — 
and high-temperature cal- 
cium silicate insulation. 

Insulation, termed Met- 
al-On, is applied by snap- 
ping 36-in. long sections 
over pipe. Locking device 
seals longitudinal joints 
and end joints are sealed 
by metal strap bands ap- 
plied with non-setting 
sealer. 

Special tool for tighten- 
ing bands completes pack- 
age. 
Supplier: Johns-Man- 
ville Corporation, 22 East 
40th St., New York 16, 
New York. 
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DUCK 
SOUP 


with WAUKESHA pumps 


WR DUALOBE ® 
RUBBER ROTOR PUMP 


DO TWIN BLADE 
METAL ROTOR PUMP 


Waukesha offers greater selectivity of sani- 
tary positive displacement pumps than any 
other manufacturer. Hundreds of compli- 
cated pumping problems have been simpli- 
fied by Waukesha’s engineering experience. 


A Waukesha pump can handle your product 
whether it be highly viscous, semi-liquid or 
a combination of liquid and solid. Products 
containing solids you wish to preserve are 
carefully pumped without damage to the 
discrete particles. A Waukesha pump can 
handle capacities from 0 to 300 G.P.M., 
pressures up to 150 P. S. I. and tempera- 
tures up to 240° F. Only Waukesha offers 
you a choice of metal or rubber rotors, 
316 stainless steel or Waukesha Metal 
(nickel alloy). 


Thousands of Waukesha pumps provide the 
heart of liquid handling systems in plants 
throughout the world. Guaranteed perform- 
ance is assured when you choose a 
Waukesha. 


Write for Bulletin P-330. 


WAUKESHA 


PUMP DIVISION 


WAUKESHA FOUNDRY COMPANY, DEPT. 92-K, WAUKESHA, WISCONSIN 
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Aluminum-faced insulation panels are fastened to metal surfaces 

with threated studs that are welded to surface. Panels are pre- 

drilled; can be cut and drilled in field with standard electric 
sabre saw and hand drill 


For large surfaces — 


Speeds application of 
weather-resistant insulation 


FACTORY-ASSEMBLED 
panels that combine insulation 
with diamond-rib aluminum 
facing save time and labor in 
applying sheet insulation on 
structures where a weather- 
resistant facing is required, 
such as on outdoor tanks. 

Panels consist of Spintex in- 
sulation one, two and three in. 
thick, faced with 0.016-in. 
thick aluminum. Insulation, 
felted from long, fine siliceous 
fibers, is made in two forms. 
For small tanks, flexible No 
412 Spintex is recommended; 
for larger tanks, rigid No 414 
should be used. 


Thermal conductivity (K 
factor) of No 412 at 100 F is 
0.26 Btu/in/sq ft/°F/hr; for 
No 414 it is 0.25. 

Combination sheets, called 
Speed-Insul Panels, are made 
about 50 in. wide by 100 in 
long, and are designed to pro- 
vide a net insulation coverage 
of 4 ft by 8 ft when applied 
with recommended. overlap. 
They are furnished predrilled, 
with threaded studs, fastening 
nuts and \washers. 

Supplier: Johns-Manville, 
Insulation ‘ Division, 22 East 
40th St., New York 16, N.Y. 
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that's 
interesting 


Grounds for 
satisfaction! 


Coffee-drink- 
ing in the U.S. 
has reached an 
all-time high, 
with an average 
297 cups per 
day consumed 
by everyone 10 
yr and older, 
reports Pan- 
American Coffee 
Bureau. This 
adds up to more 
than 400 million 
cups daily. 


Westerners and 
Midwesterners 
drink the most 
coffee — 3.51 
and 3.37 cups per 
day, respective- 
ly. Easterners 
and Southerners, 
though, down 
only 2.64 and 
2.56 daily cups, 
respectively. 

Still by far the 
“heaviest” coffee 
drinkers’ are 
older people. In 
the 30-59 age 
bracket, coffee is 
consumed at av- 
erage rate of 
better than four 
cups per day. 

Coffee’s actual 
consumption by 
74.4 per cent of 
those 10 yr and 
over in the U.S. 
gives it a strong 
lead over milk 

(consumed by 
53.1 per cent), 
fruit and vege- 
table juices (39.7 
per cent), soft 
drinks (32.8 per 
cent) and tea 
(24.4 per cent). 
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AMERICAN OIL 
COMPANY 


Industrial Oil. Oil has been used for 14 years in hydraulic press that forms salt blocks under 800-850 tons pressure. 


by N. M. PAGELS 
About the Author 


For 17 years “Norm” Pagels 

has been providing industri- 

al customers with technical 

assistance on lubrication 
problems. His qualifications for this as- 
signment include a degree in chemistry 
from the Central Michigan University 
and the completion of his company’s 
Sales Engineering School. 

w * wT 
Back in 1946, Morton Salt Company 
installed a 1,000 ton press for forming 
salt blocks in their Manistee, Michi- 
gan, plant. They ran the press briefly 
with a break-in oil as the hydraulic 
medium. In 1947, they added our in- 
dustrial oil to the reservoir. Worries 
stopped then. 


There has never been a complete oil 
change. Only make-up oil has been 
added to the reservoir since the initial 
fill. There has never been any hy- 
draulic pump trouble or a failure of 
any kind due to the oil. Annually, we 
take a sample of the oil for analysis by 
our Technical Service laboratory (at 
our expense). The oil continues in ex- 
cellent condition. Morton Salt plant 
management reports that it (1) holds 
viscosity (2) resists oxidation (3) 
lubricates effectively, minimizing wear 
(4) exhibits excellent demulsibility 
and (5) is notably resistant to foaming. 


A 


Ww we Ps 
Would you like to have the trouble- 
free performance from an oil that 
AMERICAN® Industrial Oil provides? 
Call your nearby American Oil office. 


6576 on Reader Service Slip. 


Quick facts about 
AMERICAN® Industrial Oil 
¢ Antioxidant gives oil resistance to 
chemical change, minimizes deposits. 


* Inhibitor “plates out’ on metal sur- 
faces, prevents corrosion. 


Receives special refining to minimize 
emulsion problems. Contains additive 
to minimize foaming. 


High viscosity index. Resists tempera- 
ture change. 


AMERICAN nll li 
OIL| AMERICAN 


COMPANY We | 


910 SOUTH MICHIGAN AVENUE 
CHICAGO 80, ILLINOIS 





nical 





incertae pc yepaguanpaenis 












































Safe, clean, jam-safe transfer of dusty chemicals, 
grains and flours is now possible with the advanced 
filter design of this new pneumatic transfer unit. 


Newest FULLER portable transfer unit 
handles dusty materials 


Designed to handle a wide range of dusty materials such 
as plastics, chemicals, grains and flours, the newest Fuller 
Transfer Unit is a continuous filter type for dense stream 
pneumatic conveying. 

Principal design feature of the new high capacity transfer 
unit is a newly developed, completely automatic filter. This 
unit is of extremely simple construction, its filter elements 
being cleaned continuously by a single master valve driven 
by a 4% hp. motor. The valve has only one moving part, the 
rotor, which is carried in two bearings, sealed for life. 

Fuller Portable Airveyor Transfer Units are of the com- 
bination vacuum-pressure type, with the vacuum side pick- 
ing up the material and the pressure side delivering it to the 
desired destination. Unit is available with power supply by 
either electric motor or gasoline engine (as shown here). 

Low cost, rapid handling to and from cars, trucks, storage 
bins and silos is available for many granular and pulverized 
materials. Hook-ups are fast and the unit is quickly moved 
from one job to another. Materials movement is rated up 
to 20 tons hourly in 3” or 4” lines. 


See Chemical Engineering Catalog 
for further details and specifications. 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 
Subsidiary of General American Transportation Corporation 
Offices in Principal Cities Throughout the World 
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© Equipment 
@ Ingredients 


Classified 
Listing 





® Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Key numbers in the last line 
will help to locate these reviews, which are numbered in 
sequence. Items followed by (+) indicate literature offered 


Processing Equipment, 
Accessories 


Liquid nitrogen generator produces 
20 Ib/hr*, 6 pp, (Bul F-104) Joy 
Manufacturing Co. 

6480 on Reader Service Slip. 


Dry processing, presents full line 
of equipment*, 8 pp, (Bul) Sturte- 
vant Mill Company 

6462 on Reader Service Slip. 


Sanitary, positive-displacement 
pumps to 300 gpm and 150 psi?, 
(Bul P-330) Waukesha Foundry 
Company 

6578 on Reader Service Slip. 


Spray nozzles, available in wide 
variety for numerous  applica- 
tions}, 48 pp, (Cat 24) Spraying 
Systems Co. 

6579 on Reader Service Slip. 


Unit coolers that never accumu- 
late frost or ice}, (Bul 144) 
Niagara Blower Company 

6580 on Reader Service Slip. 


Equipment for size reduction, 
mixing and heat exchange of food 
products}, (Bul R-507) Rietz Man- 
ufacturing Co. 

6581 on Reader Service Slip. 


Silicone defoamers, fast starting 
and long lasting}, (Data) Dow 
Corning Corp. 

6582. on Reader Service Slip. 


Compact pedestal sifter is sanitary, 
portable; can also be mounted, 2 
pp, (Bul 235) Sprout, Waldron & 
Co., Inc. 

6583 on Reader Service Slip. 


Heat-transfer plates shaped for 
adaption to special equipment, 4 
pp, (Brochure) Platecoil Division, 
Tranter Manufacturing Co., Inc. 

6584 on Reader Service Slip. 


Silicone defoamers, FDA _  ap- 
proved for foods and packaging, 
8 pp, (Brochure) Hodag Chemical 
Corp. 

6585 on Reader Service Slip. 


Unit coolers, ceiling mounted, de- 
signed to chill meat carcasses, 10 
pp, (Brochure R501) Recold Cor- 
poration 

6586 on Reader Service Slip. 


by advertisers — see Advertisers Index, page 143. 





Controlled feeding of liquids and 
solids for blending and _ propor- 
tioning, 8 pp, (Bul Ref No. 4.20-1) 
B-I-F Industries 

6587 on Reader Service Slip, 


Boilers, two-drum water tube of 
packaged design for oil or gas 
firing, 16 pp, (Cat SB63) Erie City 
Tron Works 

6588 on Reader Service Slip. 


Wide range of filters, water purifi- 
cation equipment, 4 pp, (Bul GEN 
61) Industrial Filter & Pump Mfg. 
Co. 

6589 on Reader Service Slip. 


Micro-filters for entire range of 
fine-filtration operations, 8 pp, 
(Bul MF-1) Selas Flotronics 

6590 on Reader Service Slip. 


Blenders and dryers, for dry or 
dry-liquid blending, 12 pp, (Cat 
C-1) Paul O. Abbe, Inc. 

6591 on Reader Service Slip. 


Twister and panner, automatically 
twists, pans bread dough, 2 pp, 
(Spec Sheet B-125-TP) The J. H. 
Day Company 

6592 on Reader Service Slip. 


Spray nozzles for intermittent 
automatic, air-operated service, 4 
pp, (Bul 115) Spraying Systems 


oO. 
6593 on Reader Service Slip. 


Processing tanks, five models in 
nine standard sizes designed for 
heavy duty, 12 pp, (Bul G-566) 
Cherry-Burrell Corp. 

6594 on Reader Service Slip. 


Ingredients, Food 
Additives 


Bread fermentation flavor for use 
in bakery products*, (Tech Bul 
400-3) Vico Products Co. 

6441 on Reader Service Slip. 


Instant waxy maize food starch’, 
4 pp, (Bul 241) National Starch 
and Chemical Corp. 

6442 on. Reader Service Slip. 


Apple pectins for jellied candies, 
also jams, jellies and preserves}; 
(Lit) Speas Co. 

6595 on Reader Service Slip. 











FOOD PROCESSING & 











ss Ss sc Aaa of oo oe 


Arf em 


she 









1e 
in 


is and 
yropor- 
4.20-1) 
e Slip. 
ube of 
or gas 
‘ie City 
e Slip. 
 purifi- 
il GEN 
ip Mfg. 
e Slip. 


nge of 
ae 


e Slip. 


dry or 
p, (Cat 


re Slip. 
1atically 
, 2 pp, 
e J. H. 
ce Slip. 
rmittent 
rvice, 4 
Systems 
ce Slip. 
rdels in 
ned for 
G-566) 


ce Slip. 


for use 
ech Bul 


ice Slip. 
starch’*, 
1 Starch 
ice Slip. 


candies, 
€ serves}; 







ice Slip. 







SSING & 


Diastatic enzymes that break up 
starch chains}, (Tech Lit) Rohm 


& Haas 
6596 on Reader Service Slip. 


Food-grade antioxidants, Tenox 
food-grade antioxidants, antioxi- 
dants for fat foods, antioxidants 
for food packaging, edible animal 
fats antioxidants, inedible animal 
fats antioxidants, feed-grade anti- 
oxidants, antioxidants in the fish- 
ing industry, fat oxidation mech- 
anisms}, (Individual Lit) Eastman 
Chemical Products 

6597 on Reader Service Slip. 


Mono-sodium glutamate that 
brings out full, natural flavor;, 
(Lit) Ajinomoto Company of New 
York, Inc. 

6598 on Reader Service Slip. 


Lactose to enhance flavors and 
aromas, control sweetness levels}, 
(Tech Bul L-1) Foremost Dairies, 
Inc., Western Condensing Com- 
pany Div. 

6599 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


How silicone-coated pan_ liners, 
tray slip-sheets and _ interleaves 
speed sticky-food production*, 4 
pp plus samples, (Bul 8-605) Dow 
Corning 

6529 on Reader Service Slip. 


“Floating fingers” of nylon safely 
handle wide range of bottles, cases 
in automatic uncaser*, 4 pp (Bul 
FD-101), Geo. J. Meyer Mfg. Co. 

6545 on Reader Service Slip. 


Specifications of rigid foil pans, 
closing machines, for bakeries*, 
4 pp, Baking Industry Sales, 
Kaiser Aluminum and Chemical 
Sales, Inc. 

6527 on Reader Service Slip. 


Twin-piston filler packs 25 to 80 
containers per min}, (Bul 106) 
F. L. Burt Co. 

6600 on Reader Service Slip. 


Can closing machines that are 
simple to operate, maintain}, (Lit) 
Angelus Sanitary Can Machine 
Company 

6601 on Reader Service Slip. 


Clear plastic containers — take 
temperatures from boiling to 
freezing}, (Tech Data) J-E Plastics 
Manufacturing Corp. 

6602 on Reader Service Slip. 


Bulk Handling and 
Accessories 


Bucket elevator, designed for load- 
mg without spillage*, 2 pp, (Data 
sheet) Asseco Corporation 

6511 on Reader Service Slip. 
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new literature 


... the quality-engineered package 


that simplifies speed reduction 


DODGE TORQUE-ARM, America’s 


most widely used shaft mounted speed reducer, will save money for you. No 
foundation, no sliding motor base, no flexible coupling, no installation fuss. 
Developed and perfected by Dodge, this reducer has been so widely accepted in 
industry that it is now built and stocked in this unmatched range of sizes and 
models: capacities up to 170 hp; output speeds from 10 to 400 rpm; ratios of 5:1, 
15:1, 25:1; speed ratios up to 175 to 1 with correct selection of speed reducer 
and V-belt drive. Built-in backstop available. Also positive overload release. 





Vertical models. Flange mounted models. Special application models... Go 
modern—go Torque-Arm! See your Dodge Distributor, or write us. 


Dodge Manufacturing Corporation, 2400 Union St., Mishawaka, Ind. 


=» 








6603 on Reader Service Slip. 


















Rugged, semisteel housing holds bear- 
ing seats in line for entire life of unit. 
Laughs at loads. Corrosion resistant. 





AGMA rated helical gears. Soft cores 
withstand shock; hardened surfaces 
defy wear. Teeth are crown shaved. 





Gears are located between bearings 
and carry their loads without strain. 
Longer life, higher efficiency. 





Unit slides completely onto shaft and 
locks on both sides of housing. This 
baby stays put—runs truer longer. 





of Mishawaka, Ind. 


CALL THE TRANSMISSIONEER, your local Dodge Distributor. Factory trained by 
Dodge he can give you valuable assistance on new cost-saving methods. 
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DICALITE DEPARTMENT - 


GREAT LAKES CARBON CORPORATION - 


my Seo | ee 


612 SO. FLOWER ST., LOS ANGELES 17, CALIF 


Dicalite Filteraids Prove Best On “World’s 


Pea, a 


Left to right: John Murch, vice-president 


Largest” Rotary Vacuum Precoat Filter 


and chief engineer, and general manager 


Bob Ashby, discuss the filter operation with Bob Barber, Dicalite service engineer. 


In the A. F. Murch Company plant 
at Paw Paw, Michigan, the “world’s 
largest” rotary vacuum precoat filter 
—an Eimco, 8 feet in diameter and 
20 feet long—filters 5,000 gallons of 
fruit juice an hour through a 5-inch 
thick precoat of Dicalite filteraid. We 
are told that only 7 filters this size are 
in existence, and only this one in the 
fruit processing industry in this 
country. 

This giant filter was chosen because 
Murch desired a filter cycle which 
matched the operating cycle of their 
evaporators. These operate continu- 
ously for 36 hours between cleanings. 





8S, 


Norm Roger, Murch director of research 
and quality control, works with Barber on 
filteraid evaluation for new strawberry 
product. Barber is using a Dicalite Rotary 
Vacuum Precoat Test Leaf. 


The filter cycle length and the desired 
throughput were the basis for calcu- 
lating both the size of the filter and 
the required thickness of the precoat. 

Final filteraid evaluation tests ex- 
tended over 6 months, during which 
Dicalite and other filteraids were 
checked for throughput, clarity, cake 
shrinkage and cracking. Two Dicalite 
filteraids were chosen —Dicalite 372 
(diatomite) for grape juice, and 
Dicalite 476 (perlite) for apple juice, 
which requires a higher polishing. A 
new Dicalite perlite filteraid, 4156, 
has aiso been tested and is scheduled 
for use. 

A major factor in the selection of 
Dicalite perlite filteraids was their 
lighter weight—20% less than com- 
parable filteraids of other types— 
which permitted the buildup of re- 
quired cake thickness. Even so, the 
5” thick precoat takes over 112 tons 
of filteraid, dry weight, which rises 
to between 4 and 5 tons when wet. 

Murch processes nearly 4 million 
gallons a year of grape juice, apple 
and cherry juice into high density 
concentrates and volatile esters and 
is now testing Dicalite filteraids for 
use in a new strawberry product. 


Write for literature. 

Dicalite Department, 

612 South Flower Street, 
Los Angeles 17, California. 


© 1961 GREAT LAKES CARBON CORPORATION ¢ LOS ANGELES, CALIF, 


6604 on Reader Service Slip. 
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automatic, 


Sanitary 
for broad range of applications}, 
(Circular 
Textile Belting Co. 


new literature 


Rotary blowers with aluminum 
housing*, (Fold-out brochure) M- 
D Blowers, Inc. 

6508 on Reader Service Slip. 


Aluminum containers from 2%- 
to 9-gal capacity}, (Lit) Wear- 
Ever Aluminum, Inc. 

6605 on Reader Service Slip. 


Seamless containers are crevice 
free, easy to clean}, (Cat) Pressed 
Steel Tank Company 

6606 on Reader Service Slip. 


Mobile bins — round or square 
and up to 50-gal capacity save 
stepst+, (Lit) Wear-Ever Aluminum, 
Inc. 

6607 on Reader Service Slip. 





Stainless drums and trucks de- 
signed for food plants}, (Cat 60) 
The Standard Casing Company, 
Inc. 

6608 on Reader Service Slip. 


Vibrator prevents bin overflow, 
conveyor clogging, elevator choke- 
up}, (Cat BD-15) The Bin-Dicator 
Co. 

6609 on Reader Service Slip. 


Electremagnetic vibratory feeders, 
46 pp, (Cat 9182) Syntron Co. 
6610 on Reader Service Slip. 


Casters and their parts, simplified 
dimensions and nomenclature, 2 
pp, (Check Chart CC-1) Nutting 
Truck and Caster Company 

6611 on Reader Service Slip. 


How to select vibrating conveyors, 
feeders, 16 pp, (Cat 66) Ajax 
Flexible Coupling Co., Inc. 

6612 on Reader Service Slip. 


Flow-diverter valves, manual or 
change flow without 
change in velocity, 2 pp, (Lit) 
Systems Engineering & Mfg. Co., 
Inc. 

6613 on Reader Service Slip. 


Conveyers, Racks, 
Accessories 


Cotton belting, from 2 to 8 plies 
with widths up to 96 in}, 20 pp, 
(Data Book) Globe Woven Belting 
Co., Ine. 


6614 on Reader Service Slip. 


Stainless steel wire belts help pre- 
vent food contamination, last long- 
ert, 130 pp, (Reference Manual) 
The Cambridge Wire Cloth Co. 


6615 on Reader Service Slip. 


belting in three styles 
20) Victor Balata & 


6616 on Reader Service Slip. 
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VAPOR 


HileRenEME 


HOT OIL HEATER 









HI-R-TEMP is a forced-circulation heater 
using a non-toxic, non-corrosive oil as 
the heat medium. Temperatures to 600°F, 
can be obtained without pressure, elimi- 
nating use of high-pressure vessels and 
piping. One pump serves both heater and 
circulating system. Wherever high tem- 
perature process heat is required, you 
can count on the Vapor HI-R-TEMP Hot 
Oil Heater to do the job. 

e Modulating controls automatically 
maintain pre-determined temperature 
of heat transfer oil. 

No water treatment needed. Elimi- 
nates cost of treatment system. 

e Rotary gear pump assures uniform cit- 
culation... prevents hot-spots, co 
sludging, oil breakdown. 
Low-installation cost. Completely uni- 
tized, skid-mounted. 

Built to ASME codes. Flame failure, 
low oil level, high temperature safety 
shut-off controls are standard. 

e Low operating cost. 

























here’s how one Vapor HI-R-TEMP, with 
heat exchangers, can supply your ne 
for processing, heating, 


ot water, etc. 


PuuP 


PumP 


Heated oil from HI-R-TEMP (at tempera- 
turés to 600° F.) passes through heat ex- 
—— to provide steam for procera 
at 450° for steam for heating plant : 
office; at 200° for hot water for cleaning. 
Our engineering department welcomes 
the opportunity to work with any poten- 
tial user on their application concermn 
the use of our HI-R-TEMP heater. No 
obligation. 


Vapor Corporation 


60 East Jackson 
Chicago 4 * Dept. 7.K 


For complete 
information write: 
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new literature | What do you need in a sweetener blend? 90-10? 70-30? 50-50? 
Sanitation ' Somewhere in between? This ONE UNIT supplies them all. 








Plant-wide sanitation surveys pin- 
point possible savings}, (Bul) Oak- [pores 
ite Products, Inc. eo 

6618 on Reader Service Slip. 
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Centrifugal dust separator in 20 
standard sizes for handling from 
150 cfm of air, 12 pp, (Bul E-221) 
The Day Co. 

6619 on Reader Service Slip. 












Controls, Regulators, 
Indicators 








How to select automatic heating 
and cooling controls for fluids’, 
46 pp, (Eng. Manual) The Powers 
Regulator Co. 

6452 on Reader Service Slip. 












Regulators, application guides for 
most economical installations’, 
(Series of six two-page guides: 
A7/11-13 on improving existing 
systems; A12-14/18 on control of 
temperature and distillation rate; 
Al1-6 on pressure control) Spence 
Engineering Co., Inc. 

6475 on Reader Service Slip. 

















Level controls, for use with liq- 
uids, semi-solids and solids}, (Bul 
L-1053) Instruments, Inc. 

6620 on Reader Service Slip. 









Counters — mechanical and elec- 
tric for bottles and cans, cases, 
ete.;, (Cat 51-55) Durant Mfg. 
Co. 

6621 on Reader Service Slip. 
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Meters flow with 12 per cent ac- End view of the pump and controls compartment. 


. Elimi- curacy, transmits signal up to 10,- 


elle 000 ft, (Bul 98418) Taylor Instru- & 
or Bent Companies -eeit’s Staley’s STABLEND Storage and Blending Uni* 


6622 on Reader Service Slip. 








ely uni- 
failure, Instrumentation systems for flow, : 
safely ~ pressure, egenroneve and | @ Stores, pumps and blends liquid sugar and Why not look into the many advantages Staley’s | 
; << process variables. pp, ' ° ° i. : ‘ ; 
(Cat 310) Fischer & Porter Com. STALEY Ss CORN SYRUP in any ratio you STABLEND Storage and Blending Unit can bring , 
[P, wit pany desire—with pin-point precision. to your operation. For further information and 
ur needs 23 on Reader Service Slip. erformance data, MAIL COUPON BELOW. 
1, ete, @ Affords unequalled flexibility and P : 
Receiver-recorder has continuous speed in production changeov 
| integrator, square-root extractor, P P re 
j » hig 201.11) Republic Flow | @ Eliminates the necessity of having 
‘ompan 
= ai Reader Service Slip. a storage tank for each blend. 
empera- 
eat Sis wide vestety tor close | ° Often enables you to take advantage of 
re contre ot fluid flow}, (Cat A-AL) sugar price fluctuations—impossible <= See ewe ene eee 4" 
leaning. obertshaw-Fulton Controls Com- t ; . A. E, Staley Mfg. Co. FP-111 
elcomes oe Fulton Sylphon Division © do with preblended rmacrures. Decatur, lilinois 
1 625 on Reader Service Slip. ®@ Developed by Staley engineers who have Please send me complete information on Staley’s STABLEND 
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| 

iter. No i a reputation for leadership in the field of ence see ee 1 
: Recessories bulk handling, the STABLEND Unit is not tan 

Company 

ration a sold for profit, but for the sole purpose ee | 
Bovlevord is Wie jeemeened of benefitting customers who use Staley's ! 
om lifting speeds, 2pp, (Bul 833) The Corn Syrups. a: Sieenietennnteiemeoreniaes ame 7 





Raymond Corporation 
6626 on Reader Service Slip. 
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™ IAGARA “No-Frost” 


new literature 


Cell transmitters for nine different 
process applications}, (Lit) The 
Foxboro Company 

6630 on Reader Service Slip. 


Connect belts up to 12-in. wide in 
one operation}, (Bul 157) Clipper 


Belt Lacer Company 


6633 on Reader Service Slip, 
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LOW COST 





tt Pe be meee, she mihi 


Niagara “‘No-Frost” users gain better profits with continuous pro- 
| duction giving them lower unit costs for labor. “‘No-Frost” freezers 
Ht give constant low temperature and full, uniform cold air circulation 
never interrupted by frost, always assuring uniform freezing tempera- 
ture and high quality. Niagara ‘‘No-Frost”’ freezes products unpack- 
aged with no breakage loss. You synchronize production and pack- 
aging (either retail or bulk) with no rescheduling or waste of labor. 

Use Niagara ‘‘No-Frost’’ to freeze any product, with temperatures 
always constant, at any production rate and time schedule. 

Use Niagara ‘‘No-Frost’’ with assurance of success. 30 years’ exper- 
ience proves it produces the best quality in high production processes 
with low costs in operating and upkeep. Write for Bulletin No. 144. . 


NIAGARA BLOWER COMPANY 


Dept. FP-1 1 


405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


6628 on Reader Service Slip. 





AIR VIBRATORY FEEDERS 


Navco’s new line of air vibratory feeders feature a 
patented simple design. Low in original cost, they use 
Navco’s one-piece air vibrators . . . cut maintenance 
costs up to 80%. Vibrators can have tapped ports 
for exhausting directly to remote areas in food or 
phamaceutical plants. Wide range of flow rates can be 
obtained by varying the air pressure range from 20 
to 70 p.s.i. Solenoid valves can be used for completely 
automatic control. 


FOR NAVCO FEEDER CATALOG WRITE DEPT. FP-11 


~ NATIONAL AIR VIBRATOR CO. 
aes 


6629 on Reader Service Slip. 












Transducers that convert motion 
into pulses without any adjust- 
ments, 4 pp, (Bul 200-A) The 
Louis Allis Co. 

6631 on Reader Service Slip. 


Maintenance 


Pillow blocks with heavy-duty ball 
bearings in 31 shaft diam*, 4 pp, 
(Folder 2951) Link-Belt Company 

6567 on Reader Service Slip. 


Nickel coating, deposited chem- 
ically without electricity, prevents 
contamination, discoloration*, 16 
pp, (Tech Bul 561) Kanigen Divi- 
sion, General American  Trans- 
portation Corp. 

6466 on Reader Service Slip. 


Standard line of motors in Nema 
56 frame from 1/4 to 2 hp, 6 pp, 
(Bul L-3313A) Kingston-Conley, 
Inc., Subsidiary of Howell Electric 
Motors Company 


6632 on Reader Service Slip. 


(Cat 1-RR) Pennsylvania Fluoro- 
carbon Co., Inc. 
6634 on Reader Service Slip, 





Packings and gaskets, how to use 
to minimize maintenance*, 30 pp, 
(Booklet) Garlock, Inc. 

6552 on Reader Service Slip, 


Choosing right gasket material and 
design for variety of applications, 
24 pp, (Bul AD-190) Garlock, 
Inc. 

6635 on Reader Service Slip, 


Packing, Teflon impregnated, for 
better service, 8 pp, (Brochure 
AD-131) Garlock, Inc. 

6636 on Reader Service Slip. 


Sleeve bearings in flanges and 
pillow blocks are self-aligning, 
self-lubricating, 6 pp, (Folder 
2823) Link-Belt Company 

6637 on Reader Service Slip. 
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Tefion-lined neoprene tubing han. 
dies practically anything, 2 pp, 
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new literature 


Motors and Motoreducers, stand- 
ard and special combinations for 
wide variety of applications, 8 pp, 
(Cat GS8-30-0) Reuland Electric 


Co. 
6638 on Reader Service Slip. 


In-line gearmotors in 1/20 to 1/12 
hp rating have seven output 
speeds, 2 pp, (Bul 1300, G, H) 
The Ohio Electric Mfg. Company 

6639 on Reader Service Slip. 


Primer stops rust action, provides 
inert, hard surface for paint, 4 
pp, (Folder) Rusticide Products 
Company 

6640 on Reader Service Slip. 


Drives and coupling that have 
higher torque ratings for given 
outside diameter, 20 pp, (Bul 70) 
Dodge Manufacturing Company 
6641 on Reader Service Slip. 


Matches lubricants to machinery 
requirements, 4 pp, (Broch LMF- 
61) Fiske Bros. Refining Co., 
Lubriplate Div. 

6642 -on Reader Service Slip. 


Steam traps, open flat type for 
operating at steam pressures from 
1 to 250 psi, 4 pp, (Bul 115) 
Stickle Steam Specialties Co. 

6643 on Reader Service Slip. 


Takeups, complete line in seven 
frame styles equipped with sleeve, 
ball or roller bearings, 16 pp, 
(Book 2741) Link-Belt Co. 

6644 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


Process pumps — 72 basic com- 
binations to meet service require- 
ments, 8 pp, (Bul 1-210) Byron 
Jackson Pumps, Inc. 

6645 on Reader Service Slip. 


Couplings, quick connect — dis- 
connect, for high pressure, gravity- 
flow and vacuum systems, 4 pp, 
(Bul 250-61) Snap-Tite, Inc. 

6646 on Reader Service Slip. 


Manifolds for industrial gases, 
21 stationary and two portable 
types, 12 pp, (Form 55,086) Linde 
Company, Division of Union Car- 
bide Corporation 


6647 on Reader Service Slip. 


For more information on 
developments described 
here, use the convenient 
self-mailing Reader Serv- 
ice Slip, 
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T13AA — for absolute pressure of dryers, 
columns, evaporators. 
transmission. 


T15A — for small pressure drop across fil- 
ters, heaters, orifices; for small liquid level 
heights, density measurement. 


T13FA — for liquid level on tank nozzles 
without pocketing of process fluids: 
mounts flush with tank interior. 


T613 — for long distance measurement of 
flow, level, pressure drop. All electronic 


T13V — for vapor partial pressures, steam 
stripping or column control. 


T13FA—for liquid level measurement: 


mounts direct on nozzle or tank flange. 


T13A — for metering practically all proc- 
ess flows, densities, liquid level. 


T13A — for metering additives, inhibitors, 
reactants, product -gas or liquid — .003 to 
10 gpm. 


T13HA — for flow, level, interfaces at pres- 
sures up to 6000 psi. 


these Foxboro d/p Cell’ Transmitters are related 
...in design —in accuracy —in savings for you 


These are the transmitters every company needs, to know and 
control its processes. To keep track of purchases, production 
and sale of fluids. To maintain close control of costs, quality, 
and safety. 

And since each uses the same basic Foxboro d/p Cell, you 
get all the advantages of standardization. Universal calibration 
techniques—simplified training of personnel—reduced stocks 
of component parts. Plus the highest sustained accuracy of 
measurement and transmission under the most punishing 
operating conditions, 


Pneumatic or electronic systems, new plant or moderniza- 
tion, why not standardize on industry’s standard — the Foxboro 
d/p Cell Transmitter. Write today for descriptive literature. 
The Foxboro Company, 9211 Neponset Avenue, Foxboro, 
Massachusetts, *Reg. U.S. Pat. Off. 


OX BOR 


REG. U.S. PAT. OFF. 


6648 on Reader Service Slip. 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 


capacities to 900 cu. ft. 
$ 10 cu. ft. Sturtevant Blender 
- at U.S. Steel Corp.’s new 
Applied Research Labora- 
tory (Raw Materials Divi- 
sion) in Monroeville, Pa. 
This unit handles batches 
up to 500 lbs. — is ideal for 
pilot work and small runs. 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 
- batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass, 


6649 on Reader Service Slip. 





new literature 


Pumps, cradle-mounted, for up to 
1000 gpm and 240-ft heads, 8 pp, 
(Form 70288) Ingersoll-Rand 
Company 

6650 on Reader Service Slip. 


Centrifugal pumps, close-coupled 
and end-suction, can handle 250- 
F liquids, 8 pp, (Bul 108) Aurora 
Pump Div., The New York Air 
Brake Co. 

6651 on Reader Service Slip. 


Non-clogging pumps, vertical and 
horizontal, convey fruits, vege- 
tables, fish, shrimp and oysters, 
(Series of 12 spec sheets) Fair- 
banks-Morse & Co. 

6652 on Reader Service Slip. 


Wire-braided hose, bronze and 
with Teflon lining resists fatigue, 
4 pp, (Bul 29) Atlantic Metal Hose 
Co., Inc. 

6653 on Reader Service Slip. 


Centrifugal pumps in eleven sizes 
handle wide range of flow, head 
and temperature, 16 pp, (Bul 
725.1) Goulds Pumps, Inc. 

6654 on Reader Service Slip. 


Centrifugal pumps, lined for cor- 
rosion-resistant service, 8 pp, (Bul 
301) Industrial Filter & Pump 
Mfg. Co. 

6655 on Reader Service Slip. 


Valve, SS and sanitary, is quick- 
acting and leakproof, 4 pp, (Bul) 
Stehlin Corp. 

6656 on Reader Service Slip. 


Ball valves that serve as both, 
valve and union, 4 pp, (Brochure) 
Worcester Valve Co., Inc. 

6657 on Reader Service Slip. 


Gate valves, iron-bronze and all- 
iron from % through 4-in. diam- 
eter, 4 pp, (Circular 561) Lunken- 
heimer Co. 

6658 on Reader Service Slip. 


SS ball valve, top-entry for easy 
maintenance, from 14 through 2- 
in. diameter, 2 pp, (Circular 612) 
Lunkenheimer Co. 

6659 on Reader Service Slip. 


Miscellaneous 


Time recorders and cards that 
simplify wage-hour timekeeping}, 
(Cat) Lathem Time Recorder Co. 

6660 on Reader Service Slip. 


Electrodialysis — method and 
equipment for purifying water, re- 
covering chemicals, 4 pp, (Broch) 
Aqua-Chem, Inc. 

6661 on Reader Service Slip. 


Facts on 108 chemicals, their uses 

and physical data, 16 pp, (Bul 

100-E) Hooker Chemical Corp. 
6662 on Reader Service Slip. 








LABORATORY SERVICES 


Applied Research and Development, Test- 
ing and Consultation © Food, Feed, Drug 
and Chemical Analyses, Animal Studies, 
Pesticide Screening, Pesticide and Addi- 
tive Residue Analyses 





I 
issNo Free Data 
I ON RESEARCH 


! (1 FOOD FACTS * a newsletter 
(0 Food Technology 

;O Pharmacology for your Business 

10 Foed Additives — New Controls 
roster 
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QUALITY 
CONTROL 
MANAGER 


One of country’s leading food com- 
panies. Supervise and develop company- 
wide Quality Control Program. Previous 
industrial experience in baking or cereal 
fields desired. Should have ability to use 
Statistical Quality Control. B.S. or M.S. 
in basic physical or Food Science. Sub- 
mit detailed resume and salary require- 
ments. Eastern location. Reply to: 
CL-1121 Food Processing, 111 E. 
Delaware Pi. Chicago 11, Ill. 





Executive with I5 years 
broad and varied experi- 
ence in technical, pro- 
duction and management 
phases of frozen food 


Available: 


processing. Relocate for 
top position. Reply to 
CL-1123, Food Process- 
ing, I11 E. Delaware PI., 
Chicago 11, Ill. 
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Major eastern electronic manufacturer is 
seekin 
line of pressure switches and transducers 
to the food processing, instruments and 
controls, petroleum an 
and sewerage industries. Please write ful] 
particulars to 


industrial representation for its 


chemical, water 


CL-1122 Food Processing. 
111 E. Delaware Pl., Chicago 11, Ill. 


Salesman by old reliable manufacturer 
with national distribution to contact food 
processing plants in Pennsylvania and 
adjacent territories. 


Reply to: CL-1124, Food Processing, 
111 E. Delaware Pl., Chicago II, Ill. 








Garage Type Building 


4500 a ft. with freezer 50x20x10 down- 
town e 
transportation — 3 overhead doors — air- 


wark adjacent to all forms of 


conditioned offices — asking price $55,000 
— terms arranged 
Crystal Ice Cream Products 
103 Vesey Street. Newark, New Jersey 
MArket 3- 











RATES 


Professional and Technical Services — 
Uniform card-style 2/4" x 7" only; 
yearly rate, per insertion: 12x — $19.70; 
6x — $20.50; less than 6x — $22.50. 


Equipment and Materials — _ Display- 
style only . . . in multiples of a column 
inch 214" x 74"... maximum 7" x 10". 
Yearly rate, per inch: over 360" — 
$19.70; 240" — $20.15; 180" — $20.50; 
120" — $21.55; under 120" — $22.50. 


Employment and Opportunities — 
Standard units | page, 23 page, h 
page available. Standard rates apply. 
Units smaller than '/3 page available in 
multiples of a column inch 21/4" x Ih". 
Flat rate $30.00 per inch. Word-after 
word-style available; rate is $2.30 per 
line; 5 words per line; 5 lines minimum; 
P.O. Box available counts as | line. 


Closing Date — Tenth of month preced- 
ing issue date. 
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for finer 


than fine 
confections 


BROS. 


ANNOUNCES THE HURRICANE, 
a new Concept in refining for the 
Candy industry! 
This new air attrition mill offers: 
e Ultimate product quality 
¢ Substantial cost reduction 


Now, Bauer Bros. néw Hurricane 
Pulverizer-Classifier revolutionizes 
dry milling for the candy industry. 
Sugar, cocoa, milk solids and other 
ingredients for confectionary coatings 
and fillers can now be milled to any 
desired fineness . . . finer than possible 
with any wet grinding method, re- 
gardless of time allowed for milling! 
Furthermore, extremely accurate 
classifying characteristics provide op- 
timum product uniformity. 

With the Hurricane Pulverizer- 
Classifier’s high peripheral grinding 
speed, reduction continues by im- 
pingement of particle against particle 
long after small particle size has ren- 
dered shock and impact ineffective. 


Write today for full details. 


THE BAUER BROS. CO. 
SPRINGFIELD, OHIO 
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COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. FP-18 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street « N. Hollywood, Calif. 


6664 on Reader Service Slip. 
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Use the 

_ Guaranteed 
' Original 
| M.S.G. 


- AJI-NO-MOTO 


Prevent ‘‘flavor loss”. Use AJI-NO- 
MOTO? the original pure Mono-Sodium 
Glutamate, to bring out the full, natural 
flavor of all your foods. Always reliable 
for uniform quality. That’s why today’s 
leading food packagers and processors 
specify AJI-NO-MOTO?® You should, 
too! Write for details: 


AJINOMOTO COMPANY 
OF NEW YORK, INC. 
30 Broad Street, New York 4, N.Y. 


oa} 
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SOLio 
STREAM 


Ideal for Dairy and Food Industries 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 


pressing the lever. A soft spray is sent forth with slight pressure 


on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment agginst knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 


eel VALVES, INC., NICOLET CN eee eg 
6666 on Reader Service Slip. 
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BIN- DICATOR® PAYS FOR ITSELF 
FIRST TIME IT PREVENTS BIN 
OVERFLOW, CONVEYOR CLOG, 
ELEVATOR CHOKE-UP, MACHINERY 


DAMAGE, REPAIR SHUT-DOWN 


If you handle bulk material you probably need Bin- 
Dicators. The nominal cost of this protection and auto- 
matic control makes it the lowest-cost modernization 
you can buy. Available with Explosion-Proof Switch. 


THE BIN-DICATOR CO, — Wee Se ree, covy of 


17190-C Denver © Detroit 24, Mich. @ TUxedo 2-3000 
WE SELL DIRECT * PHONE ORDERS COLLECT 
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Where do you find 
information on new 


processing equipment? 


stiqred grain seamer 
cans waker Oats - - 


EVENLY DISTRIBUTES 
MOISTURE IN GRAIN 


— 


FOOD 
PROCESSING 


..- Where else? | 


FOOD PROCESSING 





Request Card 


if you are responsible for processing operations, in a management or technical capacity, 
as corporate officer, manager, plant superintendent, food technologist, chemical engi- 
neer, chemist, engineer, or equivalent responsibility . . . in a plant of substantial oper- 
ations where food processing is an important factor ... FOOD PROCESSING will be 
sent to you without charge or obligation. Use form below. 


Nome ———_________________________§_____ Title 


Company 


Capital Rating or 
No. Employees at this Plant 


Address 
— nena ONT cesta STII cee 


CE a 


Change of Address 
FROM 


(EEE 
, as 


TO 


Name 


EE ee 


Capital Rating or 
No. Employees at this Plant_— 


CO Ee 
City 
Product or Service — 





BUSINESS REPLY MAIL 
No Postage Necessary if Mailed in United States 


Postage will be paid by: 


FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Circulation Dept. 


BUSINESS REPLY MAIL 
No Postage Necessary if Mailed in United States 


Postage will be pald by: 


FOOD PROCESSING 
111 East Delaware Place 
Chicago 11, Illinois 


Circulation Dept. 


FIRST CLASS 
PERMIT No. 30692 
Chicago, Ill. 


FIRST CLASS 
PERMIT No. 30692 
Chicago, Ill. 
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NO ENVELOPE NECESSARY — FOLD, SEAL, MAIL — POSTAGE PAID 


_|f you want more information on ingredients, processes, controls NOVEMBER 1961 


or developments discussed herein, as you read this issue, READER 


ask our READER SERVICE DEPT. . . . use this sheet 
As you read editorial articles and advertisements which interest you, on which you'd like more information... SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main product 
and address at the bottom of this sheet and mail... no postage, no envelope necessary. Information will come SLIP 
to you direct, without obligation. 


Expiration date for these numbers is Feb. 10, 1962 





Multiple Listings 


for items with* 






6375 6425 6475* 6525 6575 6625 

6376 a prog 6526 pi 6626 

6377 6527 6627 1 
6378 6428 6478 6528 6578 6628 Description 





N°? 36401 





Please type or print and be sure to give your title and main product of Company —————————— 










NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name .. . See Other Side 
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CHICAGO 11, ILLINOIS 


REPLY 
Permit No. 30692 Chicago, Hi. 
FOOD PROCESSING 


PUTMAN PUBLISHING COMPANY 
111 EAST DELAWARE PLACE 





- This is a Service for Readers 
— No Obligation 









NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name . . . See Other Side 
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This is a Service for Readers 
— No Obligation 





NO ENVELOPE NECESSARY — FOLD, SEAL, MAIL — POSTAGE PAID 


lf you want more information on ingredients, processes, controls NOVEMBER 1961 _ 


or developments discussed herein, as you read this issue, 


ask our READER SERVICE DEPT. . . . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . 
note key number under each and circle this number below. Then fill in your name, title, company, main product 
and address at the bottom of this sheet and mail... no postage, no envelope necessary. Information will come 
to you direct, without obligation. 


Expiration date for these numbers is Feb. 10, 1962 


6373 6423 6473 6523 6573 Multiple Listings 


6374* 6424 6474 6524 6574 , aie 
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NUT FLAVOR 


are great taste favorites 
rericans—from the pecan 
rof Texans to the praline 
avor of New Orleans, 
the butternut and black 
itflavors of New England 
e goobers of the South. 
nall ofthese “finest” 
s, Firmenich has devel- 
anew fresh nut flavor. 
snone of these...and all 
m. 
e chemists of Firmenich 
developed a new, fresh 
avor conveying the pre- 
nant notes of fresh nut, 
ulless of the species. This 
izing nutty flavor is thus 

ble wherever a nut-like 
isnecessary or desirable. 
ible in alcoho] 95% andl 
ppylene glycol, it lends 
readily to, and is highly 
mended for, a wide vari- 
foods, confections and 
d goods. Use it as a 
ptlavor to effect unique 
es like caramel nut, 
nut, etc. It is exciting 
ut and butter combina- 
ry it in: 

Centers 

Drinks 

eam 

Syrups 

igs 

es 

Mixes 


nich’s distinctive new 
ut flavor, like all svn- 


Firmenich flavors. is 


IMITATION RASPBERRY BY FIRMENICH 


nding f FIRMENICH & CIE 
ding for unif . . : cos ie via a 
g ormity You get the direct and authentic reproduction of raspberries in their full CHUIT. NAEF 6 CIE 


available in liqui . ’ ; a ‘ ; ‘ 
in liquid and perfection in Raspberry Flavor by Firmenich. For Firmenich took fully ripe wp 


red form in whatever 
€s desired. Ask for a 
$ working sample 


raspberries, freshly severed from the stem, captured their delicate and fugitive flavor, 


and by original research reconstructed it with all its significant and desirable components. FIRMENICH INCORPORATED 
) WEST 18TH STREET, fh YOR 


Firmenich Raspberry comes to you as a precise and potent flavor material ereseeeites 


of the utmost purity and stability to enhance the flavor.of your products and . a eee 


to give them greater sales appeal. Samples and technical data on request. LOS ANGE 


6668 on Reader Service Slip. 
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Look closely at any successful flavored product—nutritional supplements for weight control, cereals, bever- 
ages or one of many foods consumed daily. Taste it... compare it. Why is it some flavors have compelling 


consumer appeal? 
/FF flavors sell and resell for two important reasons. They are exclusively designed for your product, your 
markets—and they are the finest flavors available. /FF flavors have created new product lines, improved 


established ones and stimulated brand-building sales the world over. 
For 


To manufacturers interested in selling abroad, /FF can supply your flavor—uniform in taste—from any of its more informatilll 
on product at @ 


plants throughout the Free World. left, circle 6669 9 


see information 7 


For an inside look at flavors designed to sell your products, contact /FF. q 
request blank 
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FLAVOR DIVISION opposite last p 


¢ 
, INTERNATIONAL FLAVORS & FRAGRANCES INC. 
» 417 Rosehill Place, Elizabeth 2, N. J. 
Leading Creators and Manufacturers im the World Of etever 





